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| Features of LABORATORY REPORT 1 this tasuc 


Chemical Changes Caused by Bacteria—Vinegar Eels in Cider Stock. 


‘ DRIED FRUIT PACKER 


=————_ Ga) => 
~ CHICAGO, THURSDAY, JUNE 2, 1910 
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“Sanicap” 
The Sanitary Cap 


For Mason Jars 


If you use glass jars for any portion of 
your pack you should insist on having 
“Sanicap,” the only sanitary jarcap. Proof 
against action of fruit acids.’ No salts of 
zinc. Costs less than the old style cap. 


Samples and Prices on 
Application 


American Can Company 


New York ‘Chicago San Francisco 
Local offices in all large-cities 
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SECRETARY-—JAS. M. HOBBS, GHICAGO, 





ILL. 





= 


W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


35 River St. CHICAGO 











EDWARD P. SILLS 
Packers’ Agent and Broker in 
@anned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Consignments. . 





J. K. ARMSBY CO. 


Wholesale 


$ROKERAGE AND COMMISSION 
Femches: Pacific Coast 
Products 
“ 42 River St., CHICAGO 


on 
York 
Angeles 


‘ 





/| SAM BAER & CO. 
Brokerage and Commission 
Canned Goods «4 Dried Fruits 


{CO RESPONDENCE SOLICITED 


‘34 Wabash Ave., CHICAGO 





E. C. SHRINER & CO. 


MANUFACTURERS’ AGENTS AND BROKERS IN 


GHNNED GOODS AND GAKS 


BALTIMORE, MARYLAND 





DALLAS MERCANTILE CO. 
Brokers and Manufacturers’ Agents 


OFFICES 


Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City,0.T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


WE TRAVEL MEN DALLAS, TEX. 





a 


WM. M. McKOWN 


BROKER IN 


CANNED GOODS 
and DRIED FRUITS 
Louisville, Ky. 


| 





EMERSON #& HALL 


mn, CANNED GOODS 
umes =«6=©6- DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers In Nebraska and Minnesota. 





T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried’ Fruits 


42 RIVER ST., CHICAGO 











G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 





WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
5 WABASH AVE. CHICAGO 


_| 310-311 GRANITE BUILDING, ST. LOUIS, MO. 





MOORE-HOLBERT COMPANY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Duluth 
and Tributary Points 





E.L. STANTON & CO. 


Brekers and : 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods : 
Dried Fruits ; 





GETTYS BROKERACE Co. 
SUCCESSORS Te 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PROBUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY — 


WHOLESALE GROCERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 





SEAVEY & FLARSHEIM 


CANNED GOODS 


Kansas City, Mo. St. Louis, Mo. 
St. Joseph, Mo. Omaha, Neb, 
St, Paul, Minn, Wichita, Kan, 








Cover Ali J bing Centers Adjacent to Above 




















THE CANNER AND DRIED FRUIT PACKER. 3 








anne Goods Brokers and Commission Houses 











THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND.. Majestic Bldg. 


CHICAGO, ILL., 53 River Street 





BAKER & MORGAN 
CANNED GOODS 
BROKERS 


ABERDEEN, MARYLAND 
OUR SPECIALTIES 


CORN AND TOMATOES 


J. H. MARTIN & GO. 


Merchandise Brokers 


Canned Goods 
83 S. Front St. MEMPHIS, TENN. 





PICKRELL-CRAIG CO. 
BROKERS 
Canned Goods, Dried Fruits 


201-202-203 KELLER BLDG. 
LOUISVILLE, KY. 





ROEMER & COMPANY 


Packers’ Agents and Brokers in 


CANNED GOODS 


ZANESVILLE, OHIO 
Correspondence Solicited 





B. F. MOOMAW CO. 


SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 


Brokers in Canned Goods, Cans, 
Labels and Shooks 


Our Territory: Southern and Middle 
Western States 
Correspondence Solicited 


H. F. DONLEY Co. 


Merchandise Brokers 


Canned Goods, Dried Fruits 
OMAHA 


Cover Jobbing Points: Nebraska, Western lowa 














HEAPER than flour paste. 
and can be shipped in mid-winter. 





In barrels of about 240 Iks. 
In 50 and 100 lb. packages 


Cinnol 


For lacquered and plain white tin. 
does not affect the most delicate colors. 


PRICES: PRICES:) 


paste for tin in the market. 
cent. of water. PRICE, in casks, - . . 





Being dry it saves freight 


make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. 
three times more PASTE than cold water Paste Powders. 


Prevents rust spots and 
Keeps sweet in any 
weather and does not warp or wrinkle the paper. 
Has to be reduced with 50 per 





THE ARABOL M’F’G CO. 








i 







One pound will 


It makes 


FARNUM BROKERAGE 60. 


(INCORPORATED) 


Merchandise Brokers 








- - 6c per lb. 
- - &c per lb. 








The BEST 


37¢c per gallon 





Write to us. 














100 WILLIAM STREET, NEW YORK 











KANSAS CITY 


We sell cazae’ gcoas and everythin 
own warehorze. New accounts solicited. Particular 
attention given to tke introduction of new goods. 


MO. 





Have our 
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" T H E J O fe E Ss .- SoLDEAING ‘MACHINES 


It will Pay You 


= eee ee ee 


to Keep Your Eye 
on Our Ads. 











This machine is automatic in operation, simple in construction and perfect in results. It can be altered from one size can 
to another within five minutes; is made to accom modate cans ranging from No. 1’s to No. 3’s. Uses 34 ibs. of solder to 1,000 
No. 3’s and a proportionate amount fer No. 2’s and No. 1’s. Is made with, or wivhout, End Wipers. This machine with 
our superior CAN END WIPING MACHINE attached, insures a neat article. Capacity up to 70,000 cans per day. 


Manufactured by 


THE JONES MACHINE CO. 


OFFICE, 211 N. Calvert Street FACTORY, 227-229 N. Holliday Street 


BALTIMORE, MD. 
DID YOU SEE OUR LOCKER? 

















Automatic Solder-Hemmed 
Cap Machine 


The illustration shows our automatic 
Solder-Hemmed Cap Machine, with attach- 


ments to hem caps of all sizes. 


This machine is adjustable for all diam- 
eters from 7-in. to 3-in., and is capable of 
producing from 2,500 to 3,500 hemmed 
caps per hour. These machines are in 
successful operation in some of the largest 
can factories in this country. 

We manufacture a full line of Automatic 
Can Making Machinery for all sizes and all 


descriptions of Cans, also Presses, Dies, 
etc. Everything for Can Makers. 


Torris Wold & Co. 


Incorporated 


218-30 N. Jefferson St., Chicago, Ill., U.S. A. 


Eastern and Southern Selling Agents, HUGHES & CO., 
Liberty Square, Boston, Mass. 
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HIGH SPEED AUTOMATIC 








Latest Improved Lock Seam Body Forming 


Pat. Nov. 19, 190 . : : 
ah Aaee tk ai Machine, with Soldering 











Attachment 














Capacity not less than 50,000 perfect bodies in ten hours—formed perfectly round, uniform in diameter and free from 
breaks or ridges around the body, thus insuring a large saving of solder in floating on the tops and _ bottoms. 


STEVENSON & COMPANY, 601-7 S. Caroline Street, Baltimore, Md. 


























MODERN HIGH SPEED 
CAN MACHINERY 


For Making Open 
Top and Regular 
Packers’ Cans 








201 | Soest 30% “ =, i Do you know what it 
means to have a good, 
strong, willing fellow 
like me working for you 
in your factory? If not, 
then you ought to. I 
can do a big day’s work 
with such ease that it 
would surprise you. I 
4 ever tire in doing good 
‘ or my employer. Can 
work day and night if 
he wishes it. You 
sught to get acquainted 
with me, and I will teil 
you more about what I 
*» can do. 








For further par- 
ticulars write 


“ : dst 
ast 
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McDONALD MACHINE CO. 


Works—32d Street and Shields Ave. CHICAGO, ILLINOIS 
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Every Can Headed Correctly 





BLISS No. 15K Automatic Header 


This machine heads one or both ends of can 
bodies at the rate of 140 a minute; is positive in 
action and produces perfect and uniform results. 
Adapted for all sizes from 1% to 4% inches in 
diameter, by 1% to 7 inches in length. 





In changing sizes, adjustments are few and can 
be quickly made. 


Further details on request. 


We build the complete line of High Speed 
Automatic Can Making Machinery for both 


OPEN TOP and PACKERS’ CANS 








No. 15 K Patented Automatic Round Can Header W hy not send for our Catalogue No. 14? 
E. W. BLISS COMPANY 
33 Adams Street, Brooklyn, N. Y., U.S. A. 


Representatives for Chicago and Vicinity—Stiles-Morse Co., 562 Washington Boulevard, Chicago, Ill. 
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THE HAWKINS AUTOMATIC CAPPING! MACHINE 
You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 











TESTIMONIAL 


Smyrna, Delaware, Dec. 3, 1909. 
Sprague Canning Machinery Co., Chicago, IIl. 

Gentlemen:— We used the new Cams on our Hawkins Capping Machine the past season, operating them at a 
speed varying from 72 to 96 No. 3 cans per minute. At the higher speed of 96, the machine seemed to do as good 
and satisfactory work as at the lower speed of 72. In our opinion, y u have increased the speed of the Hawkins 
Capper at least 5U per cent. At 90 cans per minute it did as good work with the new cams as it did formerly at 
a speed of 60 cans per minute. 

We congratulate you on the splendid success attending the great improvement these new cams are to an 
already excellent machine as the Hawkins Capper undoubtedly is. Very truly yours, 


J. H. HOFFECKER CANNING CO. 


SPRAGUE CANNING MACHINERY COMPANY 


Daniel G. Trench & Co., General Agents 5 WABASH A‘’ENUE, CHICAGO 
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STILES-MORSE CO. 


SELLERS AND 
BUILDERS OF 


High Speed 
Automatic Gan Making 
Machinery 





CHICAGO ano BALTIMORE 























“ALL OUR CANS ARE WASHFD AND STERIL- 
IZED BEFORE THEY ARE FILLED.”’ 


Jones’ Can Washer 
and Sterilizer 






Gibson City, Ill., 5-1-09. 
Messrs. Sprague Cauning Machinery Co., Chicago, Ill. 

Gentlemen:—We are pleased to report that we used the Jones’ 
Can Washer last season with the most gratifying results, and it 
will be a revelation to any Canned Goods Packer to use one of 
these machines and collect the mass of filth which is washed out 
of cans in a day’s run. These machines not only removed great 
masses of foreign matter, including insects, cinde particles of 
solder, coal, chips of wood, ete., but also rendered eans free 
from acids or fluxes used in manufacturing the cans, 

We would not think for one moment of packing food products 
in tin cans without using these machines for cleansing them, and 
are pleased to pronounce them an absolute success. 

(Signed) GIBSON CANNING CANNING CO., 
J. W. McCall, Manager. 


SPRAGUE CANNING MACHINERY CO. 
5 Wabash Avenue, CHICALO 

















THE STECHER 
COMBINATION BENCH 
AND DRILL 


NEW DESIGN HIGH SPEED 
BALL BEARING ADJUSTABLE 

















@ In placing on the market this new design high speed 
bench drill, we are offering the public the handiest and 
most useful small drill which has yet been produced. 


@ For tool room and manufacturing purposes, in capac- 
ity up to one-half inch, this drill is unexcelled. 


MANUFACTURED BY 


The Charles Stecher Company 


(NOT INC.) 
108-128 N. Jefferson St., Chicago 
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COTTINGHAM 


SELLS 


CANNING MACHINERY OF ALL K‘NDS 


INCLUDING THE CELEBRATED 








Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean— None Better 
SEND FOR DESCRIPTION, TERMS, ETC. 


ADDRESS 


H. ,;COTTINGHAM, 


BALTIMORE, MD. 








RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 


4 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 























Chisholm-Scott 
Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, General Manager 


FACTORY: SUSPENSI9® BRIDGE, N. Y. 


Branch Office 
with Sinclair-Scott Company 
Baltimore, Md. 


Operating Patents of 


Cc. P. and J, A. Chisholm 
R. P. Scott 
J. A. Chisholm and R, P. Scott 





Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing eur 
patents, which cover all known means of vining 
green peas, that any bond offered should be perpetual 
and good for at least three times all possible royalty. 
It is not generally understood that the person using 
an infringing machine is liable to three times the 
regular royalty charged by the users of a patented 
article. The expiration of our patents in future, will 
not relieve you from liability while the patents are im 
force. None of the bonds we have ever seen entirely 
protect the customer. Have your bonds inspected 
by a competent attorney. 

Yours respectfully, 
CHISHOLM-SCOTT CO. 


| 
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The Colbert Rotary 
Tomato Filler 


Capacity 66 cans per minute 


Measures exact amount required for each 
can and fills without crushing the fruit. 


Works in automatic line with capping 
machines. 
Special terms made to users of our Single 


Fillers who desire increased capacity. 


Send for full description, testimonials, etc. 


Sprague Canning Machinery 
Company 


— DANIEL G. TRENCH & CO., General Agents 5 Wabash Ave. 


te i ee ell 








The Sprague Universal 
Liquid Filler and Syruping Machine 














This machine is used for filling or finishing off Cans or Glass 
Jars of any size with any liquid that will flow freely 


BRINE, SYRUP, LIGHT SOUP OR SAUCE, MILK, ETC. 


Will handle any size car from smallert ¢ to numbe ten size 


Works equally well on ordinary cap hule. 
Friction Top or Sanitary Cans, 
or Glass Jars. 


Fills the can or jar with liquid up to any desired height, 
changes in height or fill or in size of can are quickly made. 
It fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial 
machine which does not get out of order 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Can- 
neries, Condensed Milk Factories and Syrup Packing Establishments. 
For further particulars and list of users address 

DANIEL G. TRENCH & CO., General Agents 


Sprague Canning Machinery Company, s’Wabash Avenue, CHICAGO 
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THE ONLY CAN FOR 
SPECIALTIES 


The Sanitary Can is particularly well adapted to the 
packing of Oysters, Clams, Chowder, Shrimp, 
Baked Beans, Hominy, Sour Kraut, Apple 
Butter, Mince Meat, Jams, Etc. 





No Gas No Solder No Soldering Irons 
No Flux No Wiping No Tipping 


Your Double Seamer Readily Changed from one 
size to another 





Hominy packed without danger of discoloration. 
Three years use of the enamel can has demon- 
strated that this is positively the only pack- 
age which will keep hominy white 


Cans shipped either in bulk or in re-shipping cases 





SANITARY CAN COMPANY 


Factories : 
Fairport, N. Y. 
General Office, 447 WEST FOURTEENTH ST. Indianapolis, Ind. 


Bridgeton, N. J. 
NEW YORK 





Sanitary Can Company, Limited 
Niagara Fails, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
































THE CANNER 


AND DRIED FRUIT PACKER 


Published Every Thursday by THE CANNER PUBLISHING COMPANY, 5 Wabash Lvenue, Chicago, 

















Vou. XXX. No. 21. 


CHICAGO, THURSDAY, JUNE 2, 1910 


Wuote No. 801 

















Business Manager 


JAMES J. MULLIGAN 
Editor 


YEARLY SUBSCRIPTION RATES 


In the United States, its possessions and Mexico, also Canada, 
00; in the United Kingdom, Europe and all countries in the 
icon Postal Union, $5.00, postage prepaid. Single copies, 


GEORGE SHAW | 





oy 





DISCONTINUANCES 


Subscribers over one year in arrears ber ae dropped in 
accordance with the new postoffice ruling. rders to discon- 
tinue should be accompanied by payment to pany In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 


Cash with order for firms not rated or with whom we have 
not established credit A. aig Bills for advertising and sub- 
scriptions are NET CASH—no ya allowed. accounts 
subject to sight draft after 60 days 





REMITTANCES 


Remittances should be made by Draft, Express or Postal 
Money Order, Reaemered Letter ‘s*., International Money Order, 
made payable to E CANNER PUBLISHING CO. end all 
remittances to No. E Wabash Av., Chicago, U. 8. A. Currency 
mailed is at sender’s risk. 





TIME SCHEDULE 


Time of issue, Thursday of each week. Advertising forms 

close on Monday. ‘Advertisin copy should be in by the Monday 

ng date of issue. o secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the ie is 
solicited. In correspondence, writers will observe the BM 
eepens: Communications must always be accompanied with 

the writer’s name, as no attention is id to anonymous letters. 
A Ee mark will be used where publicity is not de- 
We do not hold ourselves responsible for views of 
mdents, but all interested are cordially invited to use 

eur columns freel y. 





Entered as second-clasa matter, March 21, 1885, at the Post Office 
at Chicago, Illinois, under Act of March 8, 1879. 








We want you to realize that canned goods NEED 
publicity. 
, ' *x* *. * 

Keep posted on markets, crop conditions, and every- 
thing that goes on in the canning industry, by regu- 
larly reading THe CANNER. There’s no other way. 

* * * 


The majority of tomato packers have been hoping 
for months for a rising market, but now that we seem 
on the verge of improvement, it appears that a few 
canners want to keep prices down until it is too late to 
increase the acreage. 





The cash prizes offered by the Canning Machinery 
and Supplies Association for the best slogan or catch 
phrase, suitable for use in advertising canned goods, 
are open to all, and every reader of THE CANNER is re- 
guested to give the industry the benefit of his ideas. 
Send in your suggestion for a slogan to National Sec- 
retary Frank E. Gorrell, Bel Air, Md. 


* * * 


Nail a “Visitors Always Welcome” sign over your 
factory door this season. Never mind what other 
packers are going to do; just be sure and let the pub- 
lic know that your factory is kept in a thoroughly 
sanitary condition all the time and that there is noth- 
ing in or about your method of packing canned goods 
res you are not perfectly willing for everybody to 

now. 


* 7 * 


This question, asked by THE CANNER’s Baltimore 
correspondent last week, is also on the tongues of 
many packers: “What becomes of all the talk about 
buyers wanting quality, when for goods that are not 
worth within 10 cents per dozen of what standards are 
worth they will pay within 2% cents of the figure they 
are offering for standards?’ We would like to have 
some of the jobbers answer this question. 


* * * 


Commenting on business conditions, Dun’s weekly 
Chicago trade review says, in part, that “Manufac- 
turers express confidence in the prospect ahead, and as 
indicative of industrial activity in this district it is 
noted that payrolls never before were so large. Move- 
ments of raw materials for factory consumption are 
seen to be far above those at this time last year in 
minor metals, lumber, hides and leather. Heavy for- 
warding is sustained in finished outputs, and gross 
earnings of the Chicago steam roads continue showing 
substantial gains.” Bradstreet’s weekly report says of 
the general situation: “Relatively best trade reports 
come from the Northwest, but there is more doing at 
some Western markets, though cool, wet weather was 
a bar to activity at most cities. Southern trade is as 
a whole slightly better. Eastern advices are of slight 
improvements in some lines, but of quiet-characteriz- 
ing trade as a whole.” Dun’s weekly report on general 
trade conditions throughout the country notes the fol- 
lowing: ‘Demand from railroads for- equipment is 
restricted by uncertainty regarding freight rates, yet 
some good business in rolling stock is regarded as cer- 
tain. Buying cotton goods still is limited and mills are 
indisposed to accept long contracts, owing to unsatis- 
factory. prices.” 
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DIRECTORS DIRECTORS : 
% G. G oer Pre ad F.P. ASSMANN, Sec. & Tr 
B. H. LARKIN 


Cc. A. SUYDAM, DAM, Sales s Agent 


CHICAGO BALTIMORE SYRACUSE 








The Continental Automatic Self-Feeding 
Double Seamer for Round Cans 


“CLOSING” 
or Double 
SEAMING 
Machin 





The can stands still. The screw feeds 
the can under the head without jarring. A positive 
and accurate feed. [Easily adjusted to any height 
and diameter of can. 
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“Elimination 

HAT portion of the food trade press which 

usually gives a sensational twist to everything 

permitting it are pointing to the bill, intro- 

duced in Congress a short time since, to elim- 

inate distinction ‘between jobbers, retailers and con- 

sumers as buyers of merchandise, as something which 
“emphasizes the danger to the middleman.” 

THE CANNER can't -see it. This measure, which 
has become known to the grocery jobbing trade as 
the “elimination bill,” provides fines for any dealer 
in food, provisions or dry goods who refuses to sell 
on equal terms all buyers who tender him the price 
f the goods wanted. 


Bill” A Joke. 


While not a journal for the grocery jobber, THE 
CANNER is of the opinion that if their position is never 
more seriously menaced than by this measure, it isn't 
likely to be disturbed very soon. Neither the jobber 
nor the retailer is likely to be eliminated, because they 
are necessary parts of the machinery of distribution. 
They are not merely tolerated—they are necessary to 
the scheme of business; they perform useful work; 
they are not parasites. They came into business be- 
cause necessary to economical distribution of products 
to those who consume them. The “elimination bill” 
is a joke. 


The Retailer’s Profit. 


Hil. communication from a prominent Dela- 
ware packer in THE CANNER recently was 
interesting, showing that there does exist 
in the minds of many thousands ‘of 
\merican consumers a prejudice against canned 
goods that based on ignorance or misinformation 
and that can only be overcome by publicity. 
There is no doubt that properly directed publicity in 
sufficient amount and continued over a long enough 
period of time would dispel the fog of misapprehen- 
sion concerning canned goods from the minds of con- 
sumers in this country. Nevertheless with retailers 


offering such staples as tomatoes and corn at three 
cans for a quarter, or even at ten cents a can, the 
sales would increase very decidedly. 

Too many grocers are asking the consumer to pay 
12% and 15 cents a can for tomatoes and corn, as 
well as other vegetables, that cost them only 80 cents 
to $1 a dozen. Such prices are too high. They pre- 
vent a normal increase in the consuming demand. 
The retailer ought to be satisfied with less profit on 
a single sale, making up for it by the increase in the 
number of sales of the article. 


Those Discourteous Congressmen. 


ANNERS have had time to read and digest the 
questions, (printed in last week’s CANNER) 
asked by the members of the Congressional 
committee who a short time since heard ‘the 
testimony of Messrs. Torsch and Phillips of Baltimore 
in support of their contention that fruit and vegetable 
canners shouldn't be required by law to stamp the net 
weight of the contents on cans of tomatoes, ete. 
Tie CANNER hasn't any doubt whatsoever that our 
readers were amazed at some of the questions which 
the Congressmen asked the packers, who appeared 
before them because they desired to impart certain 


information which the canners themselves had spent 


FEATURES OF THE BUSINESS SITUATION, 

Commercial movements within the United States 
during the month of April, as reported to the Bureau 
of Statistics of the Department of Commerce and 
Labor, indicate a rather unsettled condition of trade. 
While the lumber movement was fairly heavy, in 
response to the large requirements of the building 
trade, the movements of bituminous coal and coke 
showed a check in the upward trend, owing partly to 
the curtailment of iron production and the partial 
cessation of operations in the central mining regions 
pending the settlement of labor disputes. The cotton, 


Wool, and live-stock movements during the month were 


years in acquiring; and we are as certain that many 
were disgusted when they learned how discourteously 
their colleagues had been treated. Some of the 
remarks made by members of the committee were posi- 
tively insulting, such as would hardly have been proper 
if the person testifying had been a criminal instead 
of an honorable business man, a producer, an employer 
of labor, and a contributor to the country’s prosperity. 

Business men who appear before Congressional com- 
mittees do so for the purpose of furnishing infor- 
mation on which just and equitable laws are to be 
based, and they should be treated courteously and not 
subjected to police court methods. 





also light. The grain movement, on the other hand, 
notwithstanding the slight export demand, proved fairly 
heavy. As a result the general traffic situation, as 
measured by the number of surplus cars as well as 
the total number of cars handled, shows a less fav- 
orable picture than for the earlier months of the year. 


THE CANNERY BEHIND THE CAN. 

Always buy the can with a cannery behind the can, 
canning on the spot where nature grows it best: Year 
after vear—for twenty years—like Empson’s.—Emp- 
son’s Peapod. 

















g 






Ancuon BRAND 


‘ Non-Acid 






Used and approved by many of the‘largest canners in America. 


Get your order in now and avoid delay. 


GARDEN CITY LABORATORY, 4134 S. Halsted ad St, CHICAGO, IL. 


Soldering Flux 
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There is an improved feeling in the canned goods market 
as compared with the recent pronounced weakness on toma- 
toes and some other articles. Tomatoes now, however, are 
showing more strength than they have displayed in quite a 
while, and the demand of late has been considerably better 
in all big jobbing markets both East and West. 

THE CANNER has received within the past several days a 
number of reports from Indiana packers concerning tomato 
acreage in that state: One of these reports, from the Scotts- 
burg Canning Co., says that ‘‘There will be about 25 per 
cent shortage in this locality.’’ 

Another report, this one from central Indiana, says ‘‘The 
cold weather has retarded the growth of plants to such an 
extent that only a very small percentage of the acreage has 
been set.’’ 

An Indiana canner in the north central part of the state 
writes: ‘‘From reports which I have been getting along, 
I am very frank to say, and without fear of contradiction, 
that Indiana is 75 per cent short on tomato acreage for pack- 
ing purposes this year, as far as contracts are concerned, and 
I believe that 10 per cent of this 25 per cent which has con- 
tracted, will not be set out, on account of the shortage of 
plants. Our farmers are very indifferent at this time, and 
it is an impossibility to hold them off from planting corn 
until the plants get large enough to set out, owing to the 
late freezes.’’ 

A packer situated at the southern end of Indiana writes 
under date of May 28: ‘‘In this immediate vicinity the to- 
mato acreage will be somewhat reduced from that of last 
year, and our farmers are all late with their plants on ac- 
count of the cold weather which has prevailed for the past 
50 days. It is most too early to make a correct estimate 
as to the amount of shortage in our acreage, and it is useless 
to start up a ery now over this feature, as no doubt there 
will be plenty of tomatoes to go around next fall, when 
it is all over, and it might be well for us all to discourage 
rather than encourage some of the tomato packers.’’ 

Writing from the south central section of Indiana under 
date of May 28, a large packer states that ‘‘It is a little 
hard now to give you anything definite on the tomato acre- 
age. They are just beginning to set out plants, and until 
plants are set and reports come in, none of us know just 
where we stand, and we have not heard much talk one way 
or the other of late, although I do know of a few packers 
who will not operate their plants on tomatoes this year, but 
there are some new ones to take their places.’’ 

Tomatoes—The market on spot tomatoes is about 72%4¢ 
Chicago to 70c Indiana factory for No. 3 standards, and 
futures are 75c factory for Indiana standards. Trading 
on both has been fair during the past week, but not on any 
extensive basis. The feeling on tomatoes is firmer in Chicago 
as at all other important points of distribution. A private 
advice to THE CANNER from a well-informed canned goods 
man in Baltimore says that ‘‘Up to the present time the 


tomato acreage in this section is undoubtedly much below 
normal, possibly by 30 to 40 per cent, and should no further 
acreage be arranged for, we are likely to see the lightest pack 
this year there has been known for several seasons.’’ Other 
advices to THE CANNER from Baltimore note gradual im. 
provement in general conditions affecting tomatoes, that is, 
better movement ‘and stronger undertone to the market. One 
report says, for instance, that ‘‘The character of the buying, 
with urgent instructions to rush shipment, makes it look like 
many jobbers have allowed their stocks to run down almost 
to the vanishing point.’’ Reports to THE CANNER the first 
of the week quoted spot full standard 2s at 50c, 3s at 65¢, 
10s at $1.90, future tomatoes, f. o. b. Baltimore, standard 
2s, $1.50; 3s, 70¢; for delivery f. o. b. county, 2s at 47%e, 
3s at 67%4e. 

Corn—Corn is extremely strong, 75c factory being the 
inside of the market on spot Western, 65c f. o. b. factory 
on Western future standard. Active trading is reported 
going on on both. The market is strong because the stocks 
in packers’ hands are extremely light, and June and July 
are always heavy corn consuming months, and there is prom- 
ise of further improvement. 

Beans—The market is without special feature at the mo- 
ment. No. 2 spot Wisconsin standard cut green Refugees 
are offered f. 0. b. at 65¢; No. 2 wax, No. 3 grade, fine qual- 
ity, $1.00; spot No. 2 Michigan-tiny green lima beans, $1.00; 
No. 2 Michigan medium green limas, 85c f. 0. b. factory, 
We hear Michigan 1910 packing limas quoted f, o. b. factory 
at $4.40 for No. 10 standard, 824%4c for No. 2 mediums. We 
hear No. 2 Wisconsin standard cut green Refugee beans, 
1910 packing, offered f. 0. b. factory at 70c, No. 10s at $3.25; 
No. 2 Wisconsin standard cut wax, 72%4c; No. 10, $3.25; 
No. 2 Wisconsin green, No. 2 grade, extra fine, $1.30; No, 
2 Wisconsin green, No. 3 grade, fine, $1.05; No. 2 Wisconsin 
green, No. 4 grade, standard, 77%4ce. 

Asparagus—There is nothing new. No change from last 
week, so far as the local situation is concerned. Regarding 
asparagus, the ‘‘ Fruit Grower’’ states that ‘‘ packing is pro- 
gressing, and will, according to the ideas of those in a posi- 
tion to know, run between 525,000 and 550,000 cases, this 
year being by far the largest pack ever put up. The de- 
mand, however, tor this line of goods has greatly increased 
and the low prices made have resulted in enlarged con- 
sumption.’’ 

Fruits—Market is very strong on Michigan fruits, 1910 
packing, old pack being about as good as cleaned up, as only 
small lots of a limited variety remain to be quoted. Michi- 




















STORAGE So <,"25 

Fruits a specialty. Liberal 
loans on goods in store. No cartage or switching charges on 
carload lots consigned in our care. Drop us a line for rates 


and further information. The Kepler Wareheuse Co. 











WAKEM & McLAUGHLIN 


§ CINCORPORATED) ; 


Have 9 warehouses in Chicago; 
Will loan you,money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
olf & cents a dozen higher prices than you 
il could get for carload lots; 


Can’give you Spot cash on all your sales 
without your having to assign the 
accounts; 

Will not freeze your canned goods; and— 
Have plenty of money to pay losses if 
building_should collapse. 








Their Chicago address is 225 E. Ulinols St. write them | 








re ake Connecdions i640 Feus7e CHICAGO 


and Lake Connections 349-403 N. Water St. 
Warehouses C and D, Insulated Building, 1876 
05-207-209 E. Indiana St. 

















Use Bacon’s Cost Ledger 
this year, and KNOW |. 
what it costs you to pack. | 
goods. If your estimates 
cannot be backed up, 


let them ALBERT T. BACON | 
back down. 31 LANE 8T., CHICAGO, ILL 
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INVINCIBLE STRING BEAN CUTTER. 





SS 


~~ 22s Last season’s use simply added — 
oe NN to its previous excellent reputa- 
tion. Where it has been in- 
stalled, there it has made good. 
Cuts all sorts of material as well 
as beans, and delivers them in 
just the proper condition for the 
process. Send for our catalogue. 


Bey INVINCIBLE GRAIN CLEANER CO. 


Silver Creek, N. Y. 


PPA aA 














INVINCIBLE 


String Bean Grader 
Green Pea Cleaner 
Beet Grader 

Corn Husker 


























= ——S 
ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 


yc Aa L AD AW Ar A i. A! A — - Caldwell’s ir a 
. onveyor, a_ perfect 
HVEVLVIVCVOVIVD spiral with continuous 


flight, no laps or rivets. 
CONVEYORS 1 Spiral Conveyors Furnished black steel 
Cable Conveyors or galvanized. 


Belt png ~y Elevators with either link belt- 
ELEVATORS ing or belt 
Package Elevators 
| Elevator Buckets of all kinds 


es SS OF a PO Oo 


POWER Shafting, Pulleys and Bearings. 
er NS { Motes | _ ed Gears—largest list of patterns 
existence. 
MACHINERY ( Machinery for Rope Drive using wire er 
Manilla rope. 
Our equipment for supplying machinery in our line comprises 


the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 


Catalog Mo. 34 will be sent, 
express charges prepaid, te 
anyone interested im eur lime 
ef machinery. 


Z 
genta 


; D 
ze ————— 
Standard Liak-Belt Conveyor. 


H. W. CALDWELL &» SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastera Sales and Bagincoring Ofice—Fulton Building, S@ Charen Street, New York 
New Englend Sales OMice—Oliver Building, 141 Milk Street, Boston, Mass. 


— 
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gan canners who sold cherries and gooseberries are now try- 


and one of the largest brokers in Michigan 







































































ing’ to cover, 
eanned goods states that ag offerings are light. Following 
are some prices’ quoted, f. o. b. factory, on new pack: Berries / 
(Bib. Rasp.) No. 2, 10 ae Syr., $1.20; No. 2, 15 deg. Syr., 
$1.40; No. 2, 20 deg. Syr., $1.50; No. 10, standard, $4.75. 
The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1910 packing canned fruits are as follows: 
No. 246] 
VARIETY | No.3 2% » 24%) uxrua | No. 24%/| No. 24| No.2] No. 2% 
| EXTRAS | SPECIAL | XTRAS STN Ds. STNDe. BECOND WATER rs 
ee 
Apneoots |} 215 175 150 120 110 95 90 80 
peeled | 265 | 200 | 175 | 150 | 125 ‘ia ; 
sliced | 265 | 200 | 175*| 150 ci 
Cherries (Royal Aane) ; 250 | 2 25 20 1 60 135 125 1 20 115 
Cherries (White) 200 1 60 135 125 1 20 115 
Qherries ( Black) | 250 2 25 200 1 60° 1 35 1 25 120 115 
Grapes (White Muscat). . ' 200 | 150 | 140 |} 110 | 100 v0 85 80 
Peaches (Yellow Free) | 230 200 1 60 130 120 105 100 85 PLv 
Peaches (Lemon Cling). 230-|*200 | 10 | 130 | 120 | 105 | 100 | %rw 
Peaches ( Lemon Cling, Sliced) | 230 200 1 60 1 30 120 105 1 00 
Peaches (White Heath). . | 230 200 1 60 130 120 105 100 | .-.-.- 
Pesches (White Heath, Sliced) 230 200 160 13 120 105 1 00 eee 
Pears (Bartlett). . | 2530 2 25 185 170 145 1 25 115 1 OO piv 
Plums (Green Gage) 200 1 60 1 30 105 90 80 75 70 
Phuins (Egg) | 200 160 | 130 1 05 90 80 75 70 
Plums (Goh Drop)......... . | 2.00 | 160 | 130 | 105 | vw | so | | 7 
_ - = “No.8 | No.8 | | Nos 
EXTHAS | EXTHKAS No.8 No. 8 No. 8 No.8 KETTLED 
VARIETY No. 3 No. 24% EXTRA |STANDARD waTER Pie PACK 
GRADE JRADE STANDAND PIE 
Aptiests . La 5 00 4 50 3 75 3 25 2 60 2 40 2 60 
” peeled 6 00 5 425 3 75 s ‘ 
sliced 6 00 5 25 425 375 . 
Cherries (Royal Aanc) ° 7 00 6 25 5 25 5 00 375 350 
Cherries (White). 7 00 6 25 5 25 5 00 375 350 
Cherries (Black) 700 625 > 25 5 Ov 375 3N 
Grapes (White Muscat) 475 400 $25 $ 00 225 20 
Peaches (Yellow Free) 5 50 475 1 ov 3 50 275 2 60 riv, | 3 60 
\ 2 65 
‘Peaches (Lemon Cling) 5 SO 475 | 400 350 275 2 60 Priv 2.75 
Peaches (Lemon Cling, Sliced) 5 Ww 175 | 400 3 50 275 . 
Peaches (White Heath) 5 50 475 400 3 50 275 2 60 rio 
Peaches (White Heath, Sliced) 5 50 475 4 00 3 50 275 eevee ee 
Pears (Bartlett)... 625 5 460 425 325 2 60 rio .. 
Plums (Green Gage) 450 375 325 2 60 200 190 215 
, Phas ( 450 375 325 2 60 200 1% 
oF ta pie Drop) 450 375 3.25 260 200 1 90 
Berries (Cuthbert Reds) No. 2, 10 deg. Syr., $1.40; No. 2, 
15 deg. Syr., $1.60; No. 2, 20 deg. Syr., $1.75. Strawberries, 
No. 1,.20 deg. Syr., 781g¢3 No. 2, 10 deg. Syr., $1.30; No. 2, 
, A /2%9 ” 
20 deg. Syr., $1.65; No. 2, 30 deg. Syr., $1.90. 
Peaches, spot, are quoted f. o. b. Baltimore at 80c for No. 
‘ o> a - 
3 unpeeled pies, $2.65 for No. to unpeeled pies, 85e for No. 
3 peeled, 95¢ for No. 3 seconds yellows, $1.20 for No. 3 
standard yellows, $1.40 for No. 3 extra select yellows in 
heavy syrup. The season for pineapple canning is on at 


Baltimore and prices are quoted as follows: Nos 1 Lunch, 
flats or round, grated, 75@80e; No. 2 Pie Grated, “water, 70¢; 


No. 3 Pie Grated, water, 85e; No. 3 Pie Grated, light syrup, 
95c; No. 2 Standard Grated, syrup, $1.00; No. 2 Ex. Pres 
Grated, - best. quality, $1.50; No. 2° Seconds, broken slices, 
water, 70c; No. 2 Standards, sliced, e.&¢., in water, 85ce; 
No. 2 Standards, sliced, e.&e., in syrup, 95e; No. 2 Ex. Sel. 
Bahama, whole slices e.&c., $1.15; No. 2 Ex. Pres. sliced, 


heavy syrup, e.&@.,.$1:30. 
Canners: are’ not disposéd to make 


i 
én 


coneessions from the 
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quoted on 1910 California canned fruits, 
strongly intimated that advances are 
drawals probable. 


prices and it is 


likely and early with. 





‘The list of the Calfornia: Canneries €0.’s openirfy prices 
f. o. b. Coast for the following items is: : 
-ARIETY No. 3 No. 2% No. 2% No. 24 No. 2% No.9 
VARIETY kxtra Extra Ex. Std. Sia Second Wart 
Ayiples $2.00 $1.65 -$1,50. $1.30 $1.20 ¢ 
PUMPED i955 sh dame 91 2.15 1.50 225:. 1.15 1.00 95 
Apricots, pld. sliced. 2.60 1.75 1,40 1.30 Gs eck 
Blackberries ....... 2.10 t.60 1.25 1.15 1.05 1,05 
Cherries, Royal Aine 2.50 2.00 1.75 1.60 145 1.35 
Cherries, ‘White .... 2.50 . 2.00 -175 160° 145 135 
Cherries, Black..... 2.50.° °2:00° . 1.:75--. 1.60 145 1.35 
GUMS cake ss oon 2,00 1.40 1.10 1.00 1.00 95 
Loganberries ....... Hye 1.75 . 1.50°° 130 1.10 1,05 
Peaches, Yellow Free 2.25 1.50. 1,25. 1.35 1.05 95 
Peaches, Lemon Cl’g 2.30 1.60 1,35 1,25 1.10 1.00 
Peaches, L. C. Slieed 2.é 1.60. 13.35 .. °1.25 1.10 a 
Peaches, White H’th 2.é 1.60 1.35 1.25 1.10 1.00 
Pears, Bartlett ..... : 1.90 1,70 1.55 130 §©61,90 
Plums, Egg & Gages 2 1.30 1.05 1.00 95 90 
R: ispberries ee 2.35 2.10 1.80 1.65 

2 25 


Strawberries 2.00 1,80 1.65 Re 

The California Canneries Co.’s quotations on 1910 packing 
No. 8 extras, extra standards, standards and pie fruits are 
as follows: 





, Ty No. 8 No. 8 vo. 8 No. & 
VARIES" Extras. Ex Std. Stic > Be 
RS eee ke $4.00 $3.75 $3.50 $2.51 
Ry Orne eee eee 4.40 3.65 3.15 2.50 
Apricots, peeled, sliced... 5.40 4.25 3.50 de 
BigeMmerries...... 6 css ce ce’ 4.50 4.00 3.00 
Cherries, Royal Anne..... 7.00 6.00 3.25 
Cherries, White ...... Sa 6.00 3.25 
Cherries, Black ........% 7.00 6.00 3.25 
GUE ake se ekas <s «505m 4.25 3.25 2.20 
Loganberries ............ 5.00 4.50 3.25 
Peaches, Yellow Free..... 4.75 3.75 2.20 u. pd 
Peaches, Yellow Free..... Re on ate Pei 2.60 pld; 
Peaches, Lemon Cling.... 4.75 3.75 3.50 2.60 pldi 
Peaches, L. C. Sliced..... 4.75 3.75 3.50 ier + | 
Peaches, White Heath... 4.75 3.75 3.50 mania 
Pears, Tatteett sos oes 5.40 4.65 4.15 2.00 u. p. 
Pears, Bartlett ..... 2.0... : —_ eisai 2.50 pid. 
Plums, Egg and Gages... 3.75 3.00 2.50 2.00 
Raapherries iis.ac é hie. 
Straweetries:. .8 66s he.’ ‘ 

Peas—There is an active demand for all grades. of spot 


peas, and. stocks in. packers’ hands are getting well cleaned 
up. Futures are being inquired for in a little better way. 
Regarding prices on spot peas, 6714 to 70¢ represents about 
the lowest figure, while a month ago 60c was quoted. Pea’ 
acreage in Wisconsin is going to be reduced. A private ad- 
vice to THEs»CANNER from Baltimore says Goncerning ‘peas: 
‘*The pea situation is peculiar up to the present,.as far as 
the crop goes. There was a good acreage put out in Anne 
Arundel County, as well as in Virginia, but the weather 
has not been good—too cool and wet. The vines'are luxuriant 
and pods large and green, but badly filled. Dry weather 
and sun are needed. Then, again, not in years has there 
been such a demand for quick consumption as'‘there is this 
year. It would almost, seem as if at least half of the 90,000,- 
000 people in the United States were depending on Baltimore 
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E L. STANTON & COMPANY | 


Merchandise Brokers and Manufacturers’ Agents 
Canned Goods, Dried Fruits and Speeialties 
310-311 Granite Bldg., ST. LOUIS, MISSOURI 



































What Do | Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 


= . E. Howard, 3445S. Senate Ave., Indianapolis, Ind. 








KELLEY-CLARKE CO. 


Canned Goods 
BROKERS 


ANNUAL SALES - - 1,500,000 CASES 


OFFICES 
Spokane 





Tacoma Portland San Francisce 


Seattle, 
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The shippers seem as if they will pay any 
price to get the stuff, and they are knocking the city packers 
hard. Further, as far as the crop on the Delaware and 
Maryland peninsula are concerned, that is being grown for 
yiner packers, would say packing would commence next 
week. Dry weather and sun are needed to fill out these pods, 
too. At present the prospect is not good for more than 60 
per cent of an average erop.’’ 

Note what THE CANNER’S special correspondent in Balti- 
more has to say in his letter this week on the subject of the 
pea pack in that section. The pack up to the time of latest 
reports was considerably short of even date last year. How 
ever, new packing Baltimore early June peas are quoted 
for prompt shipment at 75¢ for standards, 80¢ for extra 
standards, 95e for choice sifteds, $1.15 for extra sifteds, 
$1.40 for petit pois, and 65¢ for seconds. 

Sweet Potatoes—1910 packing sweet potatoes, good stand 
ard 3s, are offered for future delivery at 70c¢ per doz, f. 0. b. 
East. ‘ } ; 

Apples—There is not much doing in apples. The market 
is quiet. Michigan gallons are quoted at 32.60 Chicago; 
New York gallons, $2.75. No fufure Michigan gallons being 
offered. Future Michigan 3s are not being offered, either. 
New York State No. 10 appies are offered out of the new 
pack at $2.40 f. o. b. factory. 

Cove Oysters—Demand is fair, the market strong. Quota 
tions on Chesapeake Bay stock are as follows, f. 0. b. Bal- 
timore: No. 1, 114-0z., 3214e; No. 1, 4-0z., 60c; No. 1, 5-o0z., 
65e; No. 1, 6-0z., extra selects, $1.25; No. 2, 3-0z., 70e; No. 2, 
8-oz., $1.1714; No. 2, 10-0z., $1.25; No. 2, 12-0z., extra selects, 
$9.60, Stocks are being re- 


for raw peas. 


Oysters will bear watching. 
duced rapidly at Baltimore, and there are practically none 
jn the South. Some people in Baltimore expect to see oysters 
jump 5 to 10 cents per dozen on 1s 5-0z. before July first, 
and we are informed that offers of 65¢ have been turned 
down in Baltimore within the week. One large holder in 
Baltimore, perhaps the largest, has advanced 5-oz. to 67\4ce. 





Canners’ Supplies 











The American Can Company are not quoting for publica- 
tion, but will make prices known on aplication to their vari- 
eus offices or through their traveling representatives. 

The Sanitary Can Company has established 1910 can prices 
as follows: 


Season Prices. Plain. Enamel. 


Te a a chee meine ial $10.75 $13.75 
(ISR ANE HS PRET 14.75 18.25 
ni a, ae xpnapndcadseaneks 19.00 23.00 
il El ARC ES Sap ARE 19.50 24.00 
eile RAR Ee = ly a 20.00 24,50 
SS aa eee oS ees 22.00 26.50 
EE AR TRI 43.00 53.00 


The Continental Can Company will quote prices on applica- 
tion to their various offices. 

The Wheeling Can Company is quoting the following 
prices on packers’ cans for shipment at seller’s option, sub- 
ject to change without notice, f. o. b. sellers’ plant: 


No. 1s, 13%-inch opening..............- BPS tah o+.ee8 8.75 
No. 2s, 134-inch opening......... icin knee eh aarben bail 11.50 
na. aos nine inhi 0 ohinesacw-mscie. Bidtea lord 15.50 


The usual advance over these figures for cans manufac- 
tured of extra coated tinplate. 


The United States Can Company is making the following 
quotations on packers’ cans for shipment at seller’s option, 
subject to change without notice, f. 0. b. seller’s works: 


BO. 18, T9G-TMCR OPOMINE. . 0... ccccccccccacccccesecce -$ 8.75 
No. 28, 13¢-inch opening. .........2-cccececrececesees 11.50 
No. 38, 2ys-inch opeming. ........cccccccccccccccccece 15.50 


The usual advance over these figures is asked for cans 
made of extra coated tinplate, 24% pounds of tin per base 
box. 

The Southern Can Company is quoting f. o. b. Balti- 
more, for shipment at their option. subject to change with- 
out notice, the following prices: 


No. 1, BI, BIS 500 0 65 8050050560 6406058 $ 8.75 
No. 2, DUR QI on 5.6.0 coc tccectcccecccees 11,50 
No. 22, 2y;-inch opening......... scree wae leelewin 15.00 
No. 3, DAA GBs oc cic ccc ccccccccccevcces 15.50 
No. 3, 2y;-imch opening (Jersey)..........--.-.+5 16.50 
No. 3, 24-inch opening (Jersey tall).......... -..- 19.00 
WO. 10, BAEMEN CHMMMMB. 2 occ ccscccccccccccccccs - 40.00 
1¥2-inch solder hemmed caps......... iwrequen wowsveus -75 
27;-inch solder hemmed caps......... soe ibkwsaaeacee 1.10 
2yn-inch solder hemmed capS............ceecesecsees 1.40 


Pig Tin—The speculators have been having things their 
way during the week, but don’t seem to have made any 
great success of efforts to boost prices, which, starting the 
week at 33.35, have slumped till at present writing the 
market is quoted at 33.190, and weak at that. The shortage 
of May tin, about which there were such persistent rumors, 
has not developed, there being ample stocks to take care of 
all legitimate demands, which, by the way, are very small, 
We quote as follows, f. 0. b. New York: 


Spot. June. 
Oh Re ooo i a on ee hee ee $33.10 $33.10 
Se eG bites os lenadoe cauw tens ans 33.30 


Tinplates—Nothing of special interest in connection with 
this market. Prices f. 0. b. mill: 
Bessemer Steel Cokes. 


DAE BE ii an os ae 6 ECR RG eas ee aNes RSA ted $3.75 
re Pe ee er or re ee 3.60 
ee ee NS ors 5 6 hd ok sale Roce eh Hs os cle eke 3.55 
ey Oe SE 5k 36m crete ro Dinteid-4 9-4 abs ent 3.50 








Pickles and Kraut | 





Pickles—The acreage as stated before will be 25 per cent 
to 3314 per cent Jess than last year, about the same acreage 
as 1907. Stocks in hands of packers are light. Jobbers 
have been holding off, consequently they have little or none. 
This means that the demand for the new pack will be far 
in excess of the supply. The demand for spot goods is brisk. 
This is due in a great measure to the cold weather they_have 
had in the South, which has cut off the supply of early 
vegetables very. materially. Large pickles are growing scarce. 
Consequently the market is stronger. The basis remains 
the same as in our last, $5.00 for mediums. 

Sauerkraut—The early planting of cabbage is not showing | 
up well. This is due to the cold weather. This means that 
deliveries will be late. The market is the same as last week, 
quotations $4.50 for 40-gal. casks. Sales of spot kraut show 
some improvement, although prices remain low, $3.00 factory 
for 40s. 

Cauliflower—The stock of domestic is cleaned up, No. 1 
bringing high prices. Imported 60-gal. casks, $9.35 Atlantic 
seaboard. 





























YOUR KIND OF A BROKER 


kind of service a good broker should render his principal. We, too, have some ideas on that subject, 
which is a mighty important one to you, Mr. Canner. Suppose we exchange ideas? Maybe we will 
find that our ideas fit in exactly with each other’s. Maybe you will find that we are YOUR kind of 
brokers. Anyway, we are certain that we can tell you something interesting if you will write us. 


W. S. KNIGHT & C0., Chicago, Ill. 


(F. C. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 






Every packer has ideas con- 
cerning what a canned goods 
broker ought to be and_ the 


WE MAKE LIBERAL AD- 
VANCES ON CONSIGNMENTS 
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Cedar Grove 


Crpak GROvE, WIs., May 27, 1910. 

EpiToR CANNER: After one month of cold weather, our grow- 
ing crop of peas still promise a normal crop, although some- 
what frost bitten. 

The canning season will not be much earlier than last year, 
although we finished seeding one month earlier. 

The acreage with us and, we understand, with our neigh- 
boring factories, will be at least one-third less than previous 
years. Yours truly, 

DutcH CANNING & PICKLING Co. 





Kansas City 











Kansas City, Mo., May 30, 1910. 

Epiror CANNER: The long-continued cold, rainy weather 
is having a bad effect on the tomato crop; however, not too 
late for an average crop provided warm, sunshiny weather 
should prevail at once. The plants are sturdy, have taken good 
root, but necessarily are backward. Reports from different 
sections of the state are that about the usual acreage has 
been planted. 

Canned tomatoes are firm. Tomatoes that have been seiling 
as low as 79c and 80c spot are now bringing 82%%4c to 85c. 
A few strictly fancy hand-packed tomatoes can be bought at 
$1.00 and $1.05. It looks as though tomatoes had struck the 
limit and a reaction had taken place. 

ite a few inquiries and some purchases made for corn, but 
the supply of first quality standard spot corn is limited. There 
has been quite a liberal amount of trading in spot Wisconsin 
peas the past month, the buying and consumption has been 
very liberal on three- for-a- quarter retail, but the supply of this 
quality goods has been pretty well cleaned up. 

The jobbers report the buying of futures somewhat retarded 
by the cheap peas, but I believe that the consumption of these 
cheap peas will result beneficially to that article, as many con- 
sumers now realize the nutriment in a can of peas, even if they 
are cheap peas with some hard ones. It means a great increase 
of the consumption of a first quality pea that retails for ten 
cents, so that which looked at one time as disastrous to the 
pea interest is reacting beneficially, as not only has it in- 
creased the consumption of that article, but it has also demon- 
strated conclusively the difference in quality. 

All jobbers report a good, steady, healthy business. Quite 
a little activity in California products and fairly liberal pur- 
chases being made. TRELA. 





Indianapolis | 








INDIANAPOLIS, IND., May 30, 1910. 
Epitor CANNER: A jobber who is characterized as one of 
the ‘‘ wise men’’ and when approached to buy always says his 
warerooms are full of the items offered for sale, said he had a 
‘*hunch’’ that this was a good time to buy while values had 


not wholly recovered from the slump of despondency that hag 
been emphasized for quite a period. Judging from the 
sistent call for all vegetables and berries, that ‘‘hunch’’ hag 
been passed along quite publicly, as the demand has more than 
trebled in the past three weeks. 

Tomatoes for immediate shipment have the call at 70e to 
72\%c if the quality is good and the condition of the cans 
shows no evidence of rust. Stocks are getting low and packers 
feel confident that there will be a demand for good full stan- 
dards at better prices before the new pack is ready to be 
marketed. This opinion is so generally shared that offerings 
are scarce at prices referred to. 

Future tomatoes are asked for by wire, principally of stan- 
dard quality, at 75¢ factory, but considerable difficulty is found 
in getting packers with sufficient assurance of acreage to take 
this business. They report the farmers are impatient for to- 
mato plants, but the cold snap and frost killed millions of 
plants and the packers have paid a premium for anything that 
the farmers could set out before June first. The already re- 
duced acreage has been cut down by the farmers and something 
else substituted. The situation has become so alarming that 
the most optimistic prophesy reduces last year’s pack by 40 
per cent. . 

Corn continues in active demand from buyers who are short 
for immediate use at from 75¢ to 80c, while futures are freely 
booked at 6214c to 65¢ factory. A splendid increase in de- 
mand for Indiana Country Gentleman corn at 72%4c is most 
flattering to the quality grown in Indiana. The same seed 
corn in fancy variety is in demand at 77%4c to 80c¢ factory, 
which will be seen during the season of 1910-11 under some 
jobber’s beautiful label. 

Peas are being freely booked for shipment out of new pack. 
Demand being principally for the larger sizes at 60c¢ to 65¢ 
factory for popular priced sellers, the quality of which has 
greatly improved during the past two years. 

Hominy, kraut, pumpkin, pork and beans, as well as string 
beans, are being contracted for in assorted cars. Trading in 
general is reported by the jobbers in this section as being 
better than last year’s corresponding — 

. L. Sanrorp Co. 














PoRTLAND, MzE., May 30, 1910. 

Epiror CANNER: That there is an improvement in the 
canned goods business is certain, but it came reluctantly. So 
quiet had been the demand that short stocks in several lines 
stare dealers in the face. Conservative estimates would not 
place as available two thousand cases of corn in Maine, and 
one will have difficulty very soon in buying at all. The pros- 
pective pack is about all engaged, and yet brokers and buyers 
do not seem to understand the real situation. I have so often 
called attention to this that to many the constant repetition 
of this statement seems unnecessary. Yet it would be wrong 
to neglect this duty, for some may not have read it, or have. 
overlooked the statement of facts. At anything less than full 
price, no one need waste time in offering, and can save the 





= ae 





Packers’ Cans 
~Solder Hemmed Caps 


and the most varied general line of cans of any independent concern. 


SOUTHERN CAN COMPANY 


BALTIMORE 
Modern Lithographing Equipment 
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THE UNITED STATES CAN COMPANY 
CINCINNATI, OHIO 








Since last year 
we have more than doubled 
the capacity of our plant in Cincinnati, and 
our facilities for making prompt shipments are better than ever. 


We have)|/also added two factories to those already associated 
with this Company, and under the same manage- 
ment, making it possible for us to 
supply the largest users of 


PACKERS CANS 








it is to your interest to buy from us; 
it is to our interest to furnish the best material and workmanship. 


The confidence shown in our Company this year has been most 
gratifying, and we will endeavor to show our appreciation by 
continuing the high standard of our cans and the making of 
prompt deliveries during the packing season. 


lf you have not placed your order for cans this season, 
why not write us? 


THE UNITED STATES CAN COMPANY 


. HUFFMAN, President 
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price of postage or wire, by reading and remembering what 
THE CANNER has to say. 

The weather is all right, but no corn is planted, the ground 
being too wet yet, and temperature not so warm but what an 
overcoat comes in handy. Much valuable time among the idle 
has been wasted by watching the comet and its tail and dis- 
cussing the probable effects upon the pure food law. It has 
been seriously maintained that both the law’s enforcement and 
the comet with its tail were full of, if not made of, gas. 
This was certainly true when its western tale was seen in New 
England. 

The spot apple market is inactive, the stock being very 
light, and strawberries cheap. Prospects for the coming crop 
are very good so far, the bloom being satisfactory, while Maine 
orchardists will exercise unusual care this year. Good packers 
will continue to pack good fruit, and poor packers poor fruit, 
for you cannot teach a fool wisdom. 

One packer offered two or three cars, fall delivery, at $2.25 
f. o. b. Portland, but, as the buyers were bidding less than 
cost, he withdrew, so today there are no such prices. Packers 
are waiting, not for the purpose of selling at a loss, but 
hoping for a higher figure; yet it is ‘‘a long time between 
drinks,’’ as the old inhabitant used to say, and much may hap- 
pen between June and October. 

All kinds of canned fish are quiet, and the call is light. The 
eastern markets seem to be abundantly supplied, the retail 
price of fresh lobsters being only 14¢ per lb., so sea food cov- 
ered by tin is not in demand. 

Spot blueberries, without change in price, continue to go out 
slowly. INDEX. 





Seattle 











SEATTLE, WASH., May 28, 1910. 

Eprror CANNER: The trade is showing a certain amount 
of unrest as a result of their uncertainty in regard to future 
prices, although listings subject to aproval of opening prices 
have been greater than ever before. ‘‘The trade, although nat- 
urally anxious as to the future situation,’’ said a Coast broker 
today, ‘‘is not as timid as it has been in years past, for it 
seems to feel that the packers of canned salmon are hemmed in 














“Too busy to talk” 
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by a price limit which they do not dare to exceed without eur. 
tailing consumption. In other words, while the buyers ajj 
realize that the demand for canned salmon, as compared with 
the supply, warrants a stiff advance in prices on all grad 
nevertheless, they believe that the packers will see it to their 
own advantage to keep prices where they are rather than ad- 
vance them to a point where it will affect the retail price and 
put salmon in the. class of luxuries. And in this the packers, 
in truth, have several precedents to go by and need not aet 
inadvisedly. Their own experience a few years ago with red 
salmon is one of these precedents, and another is that of the 
California canners’ experience in 1890 and 1891. Starting with 
a boom year, in 1890, the crop of California fruits was short, 
and the demand for the canned product became in excess of 
the supply. As a result, prices were run up to a point where 
consumption of canned fruits virtually stopped, and the next 
year found the jobbers loaded with stocks which had depre- 
ciated in value to a very great extent and which could be sold 
only at low prices. As a result, it took several years to place 
them back on a normal market basis. The packers are very 
anxious to avoid any such a disaster to their market as this, 
and seem to realize that, while high prices might mean a larger 
profit for this year, it might mean trouble next year and the 
years to follow. As they expect to stay in business for some 
years to come, it is, therefore, likely that they will strike a 
happy average. 

The spot market is in fair shape, with pinks continuing to 
move out and the surplus growing smaller as each week goes 
by. Sockeyes, on account of the high price and the indispo- 
sition of the holders to push their sale, are inactive at present. 
Following are prevailing prices on all grades in first hands, 
f. o. b. Coast: 

Sockeyes—Talls, $1.50; flats, $1.65, halves, $1.10. 

Pinks—Talls, 70¢e; flats, 70c. 


Chums—Talls, 6714¢. SOcKEYE. 














BALTIMORE, May 30, 1910. 


Epitor CANNER: I began may letter last week by asking a 
question, and I will begin this letter with an answer to that 
question. This was the question—‘‘ Are spot tomatoes on the 
eve of a good, strong advance?’’ and my answer is—Yes. The 
market is certainly stronger and the indications are that substan- 
tial gails will materialize within a few weeks. Indeed, there is a 
strong belief prevailing that the market is now being held 
‘down by a few of the largest holders and some of the big 
tomato packers. It is said that they do not want to see much 
of a rise until it is too late to plant out more acreage. This 
will be about the 10th to 15th of June. It is claimed by 
some well-posted men that two or three of those who have 
good sized stocks on hand, keep on doling a car of tomatoes 
out here and there at 6214c, just to hold the market down for 
awhile longer and that other packers, with the same end in 
view, accept orders for a few futures at 6744c. There is cer- 
tainly a reasonable basis for these reports and so in all proba- 
bility there will be quite a jump after the middle of June. 

Some of the big buyers are beginning to realize that toma- 
toes are dirt cheap and are trying to place orders for 1909 
goods to be shipped last part of June or early in July. Most 
of them, however, think they should get the goods at 62%4¢, 
but that is impossible. Some business was done at 65c, but 
holders do not seem to be willing to take on more than a car 
or two even at that figure. They quote the goods at 65c, but are 
careful not to accept large orders. This most assuredly gives 
color to the report that they are trying to hold the market 
down until after planting time ends. 

Those buyers who are dilly-dallying with the situation and 
putting off buying futures are likely to get left. I have often 
said in these columns that the buyer who is always waiting to 

buy at the lowest notch apd who is afraid to take hold because 
he fears a competitor may mde a y gw at a cent or 80 
lower than he—even though hegknofs 4l*the, time that goods 
are offered below cost—has but one counterpart in foolish- 
ness, and that counterpart is the seller who holds goods for 
the highest level of prices on a boom market, for he usually 
overstays. It is always good policy for a buyer to purchabe his 
reasonable needs of staple goods when they are selling below 
normal cost of production, and it is equally as good policy for 
a seller to ‘‘let go’’ when he sees a fair profit, instead of 
holding for fancy figures. I am morally certain that some of 
those jobbers who today will not buy spots at 65¢ or futures 
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: || WHY NOT USE THE BURT 


: TIME-SAVERS? 











ia Whether you label, wrap or lacquer 
he cans by hand, the work is costing much 
‘a more than if done by the BURT ma- 
to chines—and your cans are not being 


0 finished nearly as well as they could be! 


A neat looking package counts much | 
more than you perhaps realize because 
it is the outside appearance of the can 


] that first impresses the consumer favor- 
ably or otherwise—and the first impres- 
a sion is a lasting one! 

It will pay to adopt the modern 
. mechanical way of labeling, wrapping 
m4 or lacquering, because it creates a big 
: saving and makes cans more attractive. 
: 2 Particulars of the BURT Time- 
. Savers will interest you—just write us 
. | whether you label, wrap or lacquer your 
; cans, what size or sizes are used and the 


: probable output. Do it now. _ 
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at 6714e will, figuratively speaking, be kicking themselves be- 


fore September 1, 1910, for their timidity. 

In two or three letters recently I have called attention to the 
cove oyster situation and have predicted a firmer market. This 
has. already materialized. It is now impossible to buy full 
weight 5-ounce goods below 6742c, and very few at that. Most 
holders now want 70c, and favorite brands are bringing that 
figure. Stocks are unusually light, in fact it might almost be 
said that warehouses are bare. I believe that it has often been 
the case in previous years that any one of three or four of, the 
larger oyster packers has, individually, held_on June Ist more 
oysters than all Baltimore packers combined are holding today. 
When it is remembered, also, that southern packers hold prac 
tically no stock it is not outside the range of probabilities to 
expect an 80c to 85ce market for 5-ounce before the fall season 
opens. 

Raw peas continued high until Thursday, when the market 
broke to 65c and has remained at about that figure since. At 
this price for raw material, standard peas can be sold for 75e, 
which is likely to be the price named by the larger pea packers 
here, when they do make figures. Buyers are only inquiring 
for peas in a very half-hearted way. There is no vim at all to 
the demand. Most of them have as usual bought freely of 
New York State and western packers on pro-rata contracts and 
they are waiting to see what deliveries they get from these 
contracts before purchasing many more. 

Strawberries remained high during the first half of the week, 
but market was lower during last half and will undoubtedly 
continue low this week. The weather is warm now and fruit 
will ripen rapidly. Most of the packers are still a long way 
behind their future orders, so that no break in the prices of the 
eanned article need be looked for at present. Water goods are 
selling at 65¢ to 75 according to fill and brand and syrup goods 
are bringing from 90¢ to $1.30, according to amount of sugar. 

Packers began on gooseberries last week—price 6e per lb. 
This means a selling market of 75c¢ to 80c. Crop is said.to be 
fairly large, but is early and will soon be over. A good busi- 
ness has been done in futures at around 7 and orders con- 
tinue to come in at that figure. 

This week should see the bulk of the white cherry crop come 
in. ‘There is but a limited inquiry for the goods in cans, and 
packers seem to be putting up this line on faith that it will be 
wanted later on. 

Spot pears continue to advance and stocks are getting cleaned 
up rapidly, Standard 3s in water are 80c, and in light syrup 
90e to 95e. Standards in good syrup are $1.00 to $1.05 and 
extras $1.15 to $1.20. 

Apples have taken on a jump, particularly No. 10s which are 
very scarce. The market is now $2.30 to $2.35, with one or 
two packers asking $2.50. 

No change to report in the blackberry situation. A few 
sellers of futures can be found at 62%c to 65c, but generally 
speaking the packers seem disposed to wait and see the crop 
before entering much more business. TARTAR. 
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San Francisco 
San FRANcisco, May 28, 1910. 
Epitor CANNER: Have not written for some time owing 


to conflicting opinions concerning fruit crop. After personal 
examination of the crops in principal sections, and aceurate 
information from others, I now make my report: 

Cherries are a fair crop, sufficient for all purposes. 
Annes bringing from 4c to 5e for canning. 

Apricots are an abundant crop, including the Moorpark va- 
riety. Dried fruit packers have gone crazy, as usual, and have 
purchased the dried product, orchard run, at as high as 914e. 
A fair compensation to the grower would have been 714¢, 
which would have made the same price for standards, at which 
price the jobber would have taken hold. I cannot see how, 
with the crop in sight, the price is going to remain anywhere 
near the price at which futures are quoted today. 

Peaches are a large crop in all varieties. Canners’ costs will 


Royal 
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be slightly higher than Jast season owing to added of ma- 
terials. Dried fruit prices ought to rule normal. 

Pears are a light crop, and with shipping demand for ripe 
fruit will rule high in price. 

Prunes are said- to be an extremely light crop, Lyst season 
about the first of May, when ‘‘best .authorities’’ placed the 





crop of Santa Clara Valley at a maximum’ of 35,000,000 
pounds, I wrote. you that I estimated it at 60,000,000, with a 
probability of being even larger. It turned out to be 80, 


000,000.. [I have looked. over the valley and I believe we shall 
have at least. three-fourths of last season’s crop, and, with 
favorable climatic conditions, it may exceed 60,000,000. My 


estimate: for the staté is 100,000,000, at least. 1 saw a contraet 
made yesterday by a packer near San Jose for a crop of prunes 
at 4c bag basis. I know of contracts for outside prunes ( Vaea- 
ville) at 3%4¢ bag basis. Growers and packers alike are de- 
ceiving themselves as to crop prospects. I do not believe 
the trade.will take. hold. at..a 4e basis or higher, and I see no 
reason for such a price. ° 

Cc. F. C. A. and Central California Canneries Co. put out 
lists the first of this week, and the prices are as low as could 
be named with any hope of profit. As was the case last season, 
the early buyer will obtain the lowest price, as the list will 
surely advance with the canning season. CAL. 

NEW METHOD OF CANNING SALMON. 

\ccording to a report from Astoria, Ore., the San- 
born-Cutting Packing Company has installed a plant 
this year that it is believed will revolutionize the pack- 
ing of canned salmon on the Columbia river and will 
eventually be adopted by all the canneries on the 
river as well as on the entire Pacific coast. 

“The completed and successful demonstrated pro- 
position is,” says this report, that this cannery can 
pack 2,000 cases in ten hours, with less expense than it 
could formerly pack 800 in the same time, without 
having a can touched by hand after it is first filled 
with salmon and inspected. 

“There is but one cooking required. The venting 
of the can is eliminated altogether and in this way 
much of the former loss of the oil is saved and the 
natural flavor of the fish preserved.” 


FRUIT PROSPECTS IN BALTIMORE SECTION. 

Private advices to THe CANNER from Baltimore 
give the following summary of fruit crop prospects in 
that section of the country: 

“Peaches: Prospects in this territory are good, and 
nothing can hurt peaches now except the ‘June drop’ or 
wet weather during the last half of July or the first 
half of August. 

“Apples:. Prospects are fair. 

“Pears: Prospects are poor. 

“Blackberries: Are in a critical condition on account 
of rain. 

“String beans: Prospects are good. 

“Wax cherries: Prospects are poor. 
is causing fruit to split or rot.” 


CANNED GOODS RATE REDUCED. 

The Mallory Steamship Lines a few days since 
announced a reduction in the rate on canned goods 
with one-third to 20c from Baltimore 
Galveston. 
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Machinery for Evaporators and 
Canning Plants 








‘¢*Triumph’’ Power Parer, 





OUR LEADERS 


‘*Rival’’ Hand Parer, > 








‘*Rochester’’ Slicer 
and our New Force Feed Chopper 





























‘*Triumph’’ Power Parer 


**Rival’’ Hand Parer 


For the past 15 years the “‘Rival’’ hand parer has been 
the standard which other manufacturers have attempted to 
equal. There are now in use more than five times as many 
*‘Rivals’’ as of all other makes together. 


The ‘“‘Triumph’’ power parer is also in extensive use 
among canners and evaporators and is in every way a most 
satisfactory machine. 


The ‘‘Rochester’’ self feed slicer is an “‘undercut’’ ma- 
chine and superior to anything before known. Hundreds 
of these slicers are in operation. They are fitted for hand 
or power. 

We also manufacture ‘‘Perfect’’ slicers, “‘Sun’’ slicers, 


Pease rotary slicers, and trimming knives. 


If your dealer does not keep the above machines and 
repairs for same, WRITE US FOR CATALOGUE 
AND PRICES. 


The Boutell Manufacturing Co. 


558 Lyell Avenue $$ 


$3 Rochester, N. Y., U. S. A. 
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Semi-Monthly Report of National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on’ work done at the National Canners’ Laboratory are published exclusively in THE CANNER. 


They ap, 
in the first and third issues in each month and cover topics of direct interest to canners, picklers, kraut cutters and preersenn’ 





Chemical Changes Caused by Bacteria. 

Chemical changes caused by bacteria may be described in 
the one word ‘‘ Micro-decomposition.’’ I believe that this is 
a better word than the old term ‘‘Fermentation’’ used so 
much by writers in the past. It is clear that fermentation is 
rather too broad a term to embrace chemical changes brought 
about by the action of bacteria. Fermentation may be 
caused by chemicals. It may also be brought about by spon- 
taneous decomposition. It is derived from the Latin word 
fermeo, meaning to boil. The gas bubbles rising through a 
fermenting liquid producing foam, probably gave rise to the 
word. Chemical changes brought about by the action of 
bacteria were regarded in early days, before much was 
known of bacteria, to be due to spontaneous generation, 
meaning that the material disintegrated of its own self, or 
that it had within itself molecules made up of atoms not 
closely combined or unstable, which when let loose would 
cause the changes. 

One early investigator claimed that ‘‘infusoria’’ were 
spontaneously created in the juices of meats which he was 
unable to sterilize by simply boiling in flasks. Another in- 
vestigator showed that this idea was incorrect. He was able 
to perfectly sterilize all kinds of meat juice by heating it 
to the boiling point in three operations on three successive 
days. This was Professor Tyndall, of England. Pasteur also 
opposed the theory of spontaneous generation, and also dis- 
covered the bacteria which caused the chemical changes. 
Von Liebig was the greatest mind which opposed the re- 
searches of Pasteur and Tyndall. Von Liebig built up a 
theory of life on this idea. He was not completely convinced 
that his theory was wrong until Tyndall showed by peculiar 
apparatus built by himself that the germs in the air could 
produce spoilage of sterilized infusions. For instance, he 
would sterilize different kinds of meat juices and infusions 
of different kinds of vegetables by heating them three times, 
allowing several hours to elapse between each heating, then 
after showing that no changes were brought about on stand- 
ing, he would open some and allow free access of air, while 
others he would open in his specially arranged air chamber. 
This chamber was simply coated all over inside with glycerin, 
which caught all particles suspended in the air and after- 
wards, sterile flasks could be introduced, opened, and there 
would be absolutely no danger of spoilage, while the very 
same flasks when opened outside of the chamber soon spoiled. 

It is really then to Pasteur and Tyndall that we owe all 
of our knowledge of the spoilage of food products by bac- 
teria. We will now show the different kinds of chemical 
changes which are brought about by bacteria, yeasts and 
molds. We include the two latter because they also pro- 
duce chemical changes and are very frequently the cause of 
spoilage, not only in canned goods but also tomato catsup, 

ulp, fruit butters and other table condiments. These organ- 
isms all require nutrient food substances, not only to build 
up their own cells but also to form the excreted substances 


which are included under the name of enzyms, and in the 
ease of pathogenie organisms toxins are formed. At the 
same time various acids and chemical compounds are formed 
as a result of the tearing-down processes. Certain elements 
such as carbon, hydrogen, oxygen and nitrogen are torn from 
molecules in which they are combined; these elements are 
used by bacteria for their food. Molecules deprived of these 
elements are unstable; other compounds are formed resulting, 
as we have said, in the decomposition processes. The follow. 
ing explanation is offered in order to make this plain: The 
smallest conceivable body which retains the identity of the 
substance is the molecule, and this molecule is formed by 
two or more atoms or elements. The atoms are united to one 
another in certain relations which form the different sub- 
stances with which we are familiar; thus alcohol is expressed 
by its molecular symbol C,H,O, which means that two atoms 
of carbon, six atoms of hydrogen and one atom of oxygen 
are united. If a fluid containing less than 15 per cent of 
this alcohol is planted with the acetic acid bacteria in the 
presence of atmospheric oxygen, the germs will use from the 
alcohol two atoms of hydrogen and from the air two atoms of 
oxygen, and the result is that the alcohol is changed into 
acetic acid and water, thus: 


C.H,O + O, = C,H,O, + H,O 
Alcohol ++ Oxygen = Acetic acid + Water 


Food materials undergoing decomposition generally con- 
tain different types of bacteria, and the chemical compounds 
evolved are frequently very complex, as each species of bac- 
teria may be transforming the same substance into charac- 
teristic compounds, and the acids and compounds formed by 
one species may be attacked and changed by a different 
species into different compounds. For instance, the yeast 
plants may be producing alcohol by their action on glucose, 
and at the same time the acetic acid group will seize on the 
aleohol produced and convert it into acetic acid, and this 
acid may be attacked by still another species and converted 
into carbonic acid and water. Pure cultures of a given 
species must be obtained and grown in a favorable nutrient 
medium in order to accurately study the compounds formed 
by that species. Usually several products result from the 
vital activity of a given species. For instance, the yeast 
plants produce alcohol, carbonic acid, succinic acid, glycerin 
and some volatile acids. There are many varieties of yeast 
plants which produce these products in quantities which 
vary; some species yield large amounts of alcoho] and are 
specially cultivated for brewing, baking and other industries. 
The products elaborated by them depend largely upon the 
material in which they are growing, and this is also true 
of all bacteria. As long as fresh material is used, vital 
activity goes on until a certain percentage of waste product 
is produced, when they cease to a their functions; 
then they become dormant or actually die under the influence 
of the chemicals formed during vital activity. Thus the 
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yeasts will multiply until about 15 per cent of alcohol is 
produced. t 

' With fruits and vegetables put up in tin cans it is advis 
ablé to have a vacuum, not to prevent fermentation, but 
for the reason that after processing the ends of the cans will 
draw iw. The ends swell out during the sterilizing process, 
and after cooling they will draw in very slowly, if at all, 
unless a vacuum is present. By heating the contents before 
finally sealing the cans or by mechanical means the vacuum 
is produced. Around the boiling point the expansion of 
fluids is greatest and there is a corresponding contraction 
The vacuum formed on cooling has great power, 
and when cans are not filled full and the contents are very 
hot collapsing of the cans will often oceur. By attention 
to the heat applied and fullness of the can the vacuum may 
be controlled; by filling the cans as full as possible and em- 
ploying- a temperature of 180°F. to 190°F, a vacuum will be 
produced that is satisfactory. 

The value of a vacuum has been very much misunder 
stood by packers of food products, and principally eanners, 
so that a discussion of the subject will no doubt be of in 
terest. New machines have been exploited from time to 
time, claiming to sterilize goods with the vacuum only, with 
the misconception that micro-organisms would not grow in a 
vacuum, whereas it is a fact that a vacuum is one of the 
best conditions for decomposition when certain species of 
living bacteria and spores are present. Formerly most can- 
ners believed that a vacuum was absolutely essential in order 
to prevent spoilage, the plan usually followed being to heat 
boiling water with vent holes open, then the 
cans were taken out and the holes soldered, the cans then 
being given the final process. The popular procedure at the 
present time is to heat the goods before filling, seal the cans 
while hot and a vacuum is formed by contraction after the 
cans are eooled off. 

As a means of cutting down the sterilizing process of any 
canned goods the vacuum has no value, and this is easily 
understood by a study of the bacteria which cause the 
spoilage of canned Chemical changes in eanned 
goods will be caused by a great number of bacteria, yeasts 
and molds unless they are destroyed by sterilization not- 
withstanding the presence of a vacuum. When an insuf- 
ficient process is employed most of the bacteria responsible 
for the spoilage of canned goods are spore-bearing. The 
non-sporulating species are always destroyed at a tempera- 
ture of 212° IF. or less. Spore-bearing bacteria causing the 
spoilage of canned goods are of two classes: Anaerobie and 
faculative anaerobic, or, in other words, some will thrive 
only when oxygen is not present, and some will grow under 


on cooling. 


the caps in 


goods. 


either condition. It therefore follows that the vacuum 
facilitates the growth of the anaerobic bacteria. Any con- 


siderable amount of oxygen will interfere with the growth 
and multiplication of these bacteria. The oxygen referred 
to is the free oxygen as it is found in the air. While oxygen 
is required by the anaerobie bacteria it is not in the free 
state, their supply being obtained from molecules of nutrient 





have oxygen chemically combined 
Chemical combinations furnish the anaerobie 


sukstanees which with 
other atoms. 
bacteria with oxygen, and the vacuum in the tin can being 
a favorable environment the process of decomposition is 
more complete where the air is entirely excluded from such 


orginism. The molds, yeasts or bacteria, which consume 


large quantities of oxygen, must obtain that element, con- 
sequently a mueh larger quantity of material must be 


changed quickly for the supply of oxygen. Im such cases 
the number of germs present is quite small in comparison to 
the amount of material which is undergoing chemical change. 
Oxygen is more difficult for bacteria to-obtain when they 
are forced to grow in a vacuum, because large quantities 
of material must be’ deprived of oxygen. When spoilage 
first becomes evident in canned goods, decomposition is usu- 
ally well advanced, for the reason that the vacuum of the 
ean has deprived the bacteria of free oxygen, and it is, 
therefore, readily seen that if canned goods are to be kept 
in good condition they must be completely sterilized as 
the keeping condition of the goods does not depend in any 
degree upon the vacuum, but on the contrary the vacuum 
will facilitate decomposition unless the goods are sufficiently 
sterilized. There is no such condition as an absolute vacuum 
in nature, but there may be a condition where there is a 
partial vacuum, where atmospheric oxygen is entirely absent 
or replaced by some other gas. 

One of the most important chemical changes caused by 
bacteria is the production of acetic acid from alcohol. Vine- 
gar is the chief commercial product obtained. There are 
a number of bacteria which produce acetic acid when grown 
in liquids containing not more than 15 per cent alcohol. 
Pasteur demonstrated that acetic fermentation was due to 
the living organisms which formed slimy scum on the surface 
of alcoholic fluids such as beer, cider, wine, etc., this seum 
being commonly known as ‘‘mother of vinegar.’’ When ex- 
posed to the atmosphere at a temperature of 80 to 85° F. 
these substances undergo the acetic fermentation which de- 
velops rapidly in aleoholic fluids. With pure cultures, under 
favorable conditions, 14 per cent acetic acid may be formed, 
which is equivalent to 140 grain vinegar. The temperature 
given above must be lowered after the acetic germs have per 
formed their functions to prevent oxidation of the acetic acid 
and water by the bacteria still living in the mycoderma. The 
chemical equations for these two changes are symbolized 
as follows: 

One=C,H,0+0.—=C.H,0.+H,0. 

Aleohol+Oxygen Acetic acid+water. 

Two=C.H,O,+20,=2 CO.+2 H.O. 

Acetie acid+oxygen=Carbonic acid+water. 

In the mother of vinegar the germs are united very closely 
by mucinous envelopes, which are formed like capsules, in 
which the bacteria are imbedded. At the temperatures given, 
80 to 85° F., involution forms occur, that is the bacteria 
change from their natural shape and form threads which 
are very much smaller in places and swollen in others, hav- 
ing no resemblance to the normal types. As stated, vinegar 
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is the chief commercial product of these germs, and vinegar 
is -formed from: liquors containing not more than 15 per cent 
aleohol, Oxygen is absolutely necessary for these organisms 
and they consume large quantities, and for this reason the 
vinegar spirit is diluted with vinegar and allowed to run 
slowly over beechwood shavings in a vinegar generator, thus 
exposing the large surface to the atmosphere. These beech- 
wood shavings are sown with acetic acid bacteria and a 
rapid acidification follows. By this exposure large quanti- 
ties of aleohol are lost and there arte many forms of bacteria 
which find their way into the spirit along with the acetic 
acid germs. As a general proposition acetic fermentation 
eduses very little trouble as a source of spoilage in food 
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As President of the Canning Machinery and Supplies 
Association, I have been authorized to announce the 
terms and conditions of a prize contest for the best 
‘*slogan’’ or ‘‘cateh phrase’’ suitable for the adver- 
tising of canned goods. These are as follows: 

lst: The sum of fifty (50) dollars will be divided 
into three prizes, of $25, $15, and $10. 

2d: ‘‘Slogan’’ or ‘‘catch phrase’’ must be original 
and may consist either of a phrase or a sentence. 

3d: It can refer either to canned goods in general, 
or to any one variety, but must not advertise any 
packer’s brand, 

4th: All contestants shall agree to permit the 
Publicity Board of the National Canners to make such 
use of ideas as they see fit. 

5th: Contest open to all, whether identified with 
canning business or not. 

6th: All entries to be sent to Mr. F. E. Gorrell, Bel 
Air, Md., and received by him on or before July ist, 
1910. 

7th: Judges to consist of Mr. F. E. Gorrell, Sec., 
National Canners Assn., and two others whom he may 
select. 

8th: Awards of prizes to be made August 1, 1910. } 

I would suggest that packers, brokers and supply 
men make every effort to see that this test is* brought 
to the attention of local editors, and thus spread broad- 
cast. Yours very truly, 
rahe & George W. Cobb, President. 

























Wines used im table sauces and soups may suffer 
if left. exposed fo the atmosphere, and the samé is 
of afty product in which alcohol is present not to exceed 
ér cent. Pulps which have undergone alcoholic fermen- 
tation either on account of wild yeasts or molds, will also 
undergo acetic fermentation along with other fermentations, 
such as: lactic. and butyric. Manufacturers of tomato catsup 
hg use haerel pulp have more or less trouble; preserves, 
ts and light syrup goods, are subject to light 
fermentation, unless properly handléd and sterilized, 
acetic fermentation follows with the loss of sugar. 
ceti¢e acid is a fine preservative, and is now used in place 
6f ‘benzoate of soda and salicylic acid. 
utyric bacteria, whether they belong to the aerobic or 
the anaerobic species, form spores which are resistant to 
high temperatures. They are found on the leaves and fibre 
6f nearly all kinds of vegetables and cereals ready to set up 









butyric decomposition. whenever the conditions are favorable 
for their development. The cellulose or fibre is the part 
usually decomposed. by these. organisms..: It is a remarkable’ 
fact that even paper, made from wood pulp, will dissolve 
in a fluid undergoing butyrie fermentation.. To canners. of, 
peas, string beans, asparagus, hominy, corn and similar vege- 
tables, butyrie deeomposition is of —— interest, as the! 
spores of different types of butyric bacilli are’ present on 
the surface of the pods and kernels. The butyric spores 
are usually ellipsoidal in shape; they withstand desiccation 
remarkably well, and it requires high temperatures to destroy 
them. There are not many kinds of spore-bearing germs 
more resistant to heat than these. Two hundred and fifty 
degrees F. for a few minutes will destroy the spores, but 
care must ke taken to get this temperature to the center of' 
the can, the length of time depending upon the character 
of the goods. If the contents of the cans are strictly fluid, 
of course, it will take less time than where the material is 
of heavy consistency. Exhausted cans are not absolutely 
without oxygen, as the space within contains some air, conse- 
quently strietly aerobic forms may be able to set up deeompo- 
sition, although deeomposition, is usually set up by anaerobes 
and facultative anaerobes. Since almost all butyric bacteria 
belong to these two classes the conditions in canned vege- 
tables are specially favorable for their vital aetivity. 
There should be no delay after harvesting in canning such 
vegetables as are liable to butyric decomposition. The grow- 
ing plants are not favorable for the invasion of these bae- 
teria, and it is only after they are harvested and attacked 
by other germs such as the lactic acid, group that. the hardier 
forms begin their work of destruction, they being especially 
active on vegetables which are par-boiled and allowed to 
stand exposed. When conditions are favorable the develop: 
mént of spores and the formation>-of spores is accomplished 
in from 30 to 45 minutes by the butyrie bacteria. Wher 
partly cooked vegetables are allowed to stand too long thé 
center’ of the mass will be ‘attacked by the anaerobic fornis 
while: the aerobie forms on the surface are thriving. . Those 
on the surface use up the oxygen from the air, at the same 
time set free various gases and‘in this way. create the most 
favorable conditions for the development of the anaérobi? 
variety, the spores of which are seattered within the mass. 
This’ is also true of the raw material which is piled too 
closely. Here thé peptonizing ferments begin to vegetate 
and soften the fibre, causing the juices ‘to ooze through their 
protecting sacs and the temperature is inereased so that the 
appearance of the vegetables résembles par-boiling, in other 
words, they look as if they were cooked. A bitter flavor 
is often imparted to such vegetables by a bacillus which 
is pore-hearing;*actively motile, due to a large number of 
flagell#. The spores are very hardy, requiring about fifteen 
mitutes at 250° F. to destroy them. Cans of peas, asparagus 
and string beans inoeulated with a pure culture turn qnite 
bitter within six days. A good deal of trouble has been 
caused by litter decomposition, the bacillus produces the 
bitterness in the raw materials if too long exposed, or to the 
partially cooked products if allowed to stand too long be 
fore the final process, or it may develop in the cans if under- 
processed. However, the spores are rendered harmless at a 
temperature of 250° F. for 15 to 20 minutes’ actual heat; 
time must be allowed for penetration of the can and contents. 
In eases that have been submitted to the labdratory we 
have often found that goods which have undergone chem- 
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ical changes are free from living bacteria in the cans. Numer- 
ous bacteria are shown to be present when the goods are 
subjected to microscopic tests, but there would be no growth 
when agar or gelatin plates are inoculated, the bacteria 
being dead. This is explained in two ways: either the bac- 
teria were destroyed during the sterilizing process, having 
previously accomplished the chemical changes, or they died 
under the influence of the products elaborated by them- 
selves, either before the sterilizing process or more likely 
afterwards. If vital activity goes on after the sterilizing 
process, the amount of acid produced is often germicidal, 
and this may be accomplished in a few days; however, it is 
usually after a longer time, varying from three weeks to 
six months. ‘Trouble from butyric decomposition is greatly 
lessened by attention to the details of cleanliness. Each day 
will leave its accumulation of dirt, and unless there is a 
thorough clean up with an occasional use of a disinfectant 
favorable conditions will be created for the bacteria which 
are ready to attack the fresh product which is being canned. 
No waste materials should be allowed to collect around the 
factory. Varieties of hardy bacteria which have grown on 
the piles of waste in the neighborhood of the factory may 
be carried through the air and find entrance to your cans 
and in this way complications and spoilage problems arise 
which a good many canners are unable to account for. 

Among the most useful chemical changes is lactic fermen- 
tation which is accomplished by a large number of bacteria, 
and is probably the earliest known form of decomposition; 
milk gives a good example, as milk has always been used 
as a food. Forms of life were noticed when the microscope 
was first brought into use, principally those belonging to 
the wild yeast and mold fungi, but Pasteur was the first 
to have any clear understanding as to the true cause of 
lactic fermentation, as spontaneous generation was the 
theory advanced prior to this time for the changes wrought 
in milk. Scientific souring of milk is now accomplished 
commercially by lactic fermentation. For this purpose pure 
cultures of the good, live bacteria are obtained and the 
eream is prepared and sown with these. Formerly the sour- 
ing of cream prepartory to making butter was left to spon- 
taneous action of the germs present in the cream, conse- 
quently there was no way to control the matter and to pre- 
vent injurious bacteria being present with the desired species, 
and as a result a poor quality of butter was sometimes turned 
out. The method is as follows: Skimmed milk to the 
amount of 2 per cent of cream to be soured is Pasteurized 
by subjecting it to about 150° F., which kills many vege- 
tating forms of bacteria. The skimmed milk is then quickly 
ehilled, thus weakening the spores of the resistant species; 
then a pure culture of lactic bacteria is sown in the milk, 
which is kept in a temperature of 60° F. for 24 hours, in 
which time the lactic germs begin to vegetate very fast and 
gain the upper hand of the species previously weakened by 
heat. The acid generator is then ready to be added to the 
cream, which has been Pasteurized in the same way that was 
adopted for the skimmed milk. In another day the cream 
will have turned sour and is ready for churning. Patho- 
genic bacteria, such as tuberculosis, typhoid and diphtheria, 
thrive well in milk, and should they happen to be present 
are destroyed in the Pasteurization. 

Lactie acid bacteria play an important part in the prepa- 
ration of the yeast mash in distilling, vinegar-making and 
brewing. The preparation of the green malt for malt vine- 
gar is interesting. The malt has many kinds of bacteria 





associated, some belonging to the butyric acid group. Thege 
are hardy types and these form spores of great vitalit 

The malt is mixed with water and heated to’ about 155° FP" 
which kills all vegetating bacteria, but leaves the spores 
of the undesirable germs uninjured, which, if allowed to 
produce butyric acid, would prevent. the yeast from accom- 
plishing its part. In order to prevent these from vegetating 

artificial souring is induced by lactic acid bacteria, which 
acidity is antiseptic to: the -butyric bacteria.’ The lactic 
acid fermentation is accomplished ‘either by the aid of pure 
cultures planted in the mash or by maintaining the tempera. 
ture at 120° F. and at this temperature the lactic acid bac- 
teria flourish well, and lactic acid amounting to 1 to 1% 
per cent is formed. The mash is then heated to about 155° 
F., which kills the lactic acid germs, also ‘any other vegetated 
forms, and after cooling sown with pure cultures of yeast 
which set up alcoholic fermentation without injury from 
the butyric and-acetic acid groups. -In various products 
which are put away for curing in brine, such as pickled 
meats, sauerkraut, pickles, pickled onions, cauliflower, ete. 
lactie fermentation will take place. At first only a limited 
amount of salt is used, because salt has antiseptic power 
but the lactic acid group does not suffer in the presence of 
limited quantities and soon produces lactic acid in sufficient 
amounts to prevent the development of the germs peculiar to 
the various food products which are pickled. The terms 
putrefaction and fermentation are differentiated by the fact 
that the substance which undergoes putrefactive decompo- 
sition is albuminous, while fermentation changes the carbo- 
hydrates. However, micro-decomposition includes putrefac- 
tion whether attained in albuminous substances or in carbo- 
hydrates, are the result of the vital activity of bacteria; in 
fact the same germs are frequently able to decompose either 
substance when planted under favorable conditions. In sub- 
stances containing carbon, oxygen, hydrogen, nitrogen, sul- 
phur, ete., putrefaction is accomplished, while fermentation 
takes place only in substances containing carbon, oxygen and 
hydrogen. The breaking up of albuminous substances is 
generally accompanied with disagreeable odors, which are 
noticed in such elaborations as indol and skatol, where nitro- 
gen and sulphur are combined. Sulphuretted hydrogen and 
the foul odor of dejecta are due to the cleavage of protein 
matter. Ammonia and the amines are the products of alka- 
line nature set free from decomposing proteins, while acids 
often pleasant in taste and flavor are formed by fermenta- 
tion of carbohydrates. There are, however, a number of 
bacteria which are peculiar to putrefaction and are seldom, 
if ever, found in carbohydrates. Putrid substances contain 
carbon and nitrogen in composition, and the plants are un- 
able to use them thus combined, so the putrefactive bacteria 
set in to decompose these combinations and the carbon is 
soon set free as carbonic acid gas, and the nitrates and 
nitrites find their way into the soil as ammonia, and this 
is utilized by plant life. The putrefactive bacteria may 
have the power. to set up true fermentation when planted 
in substances containing sugar, starch, etc., but their true 
character is asserted in their ability to decompose albuminoid 
substances. The decomposition of albumen is generally at- 
tended with bad-smelling gases. Some of these gases are 
so foul that the bacteria which produce them are hard to 
handle. Putrefaction is a common phenomenon in imper- 
fectly sterilized canned goods of certain kinds, principally 
cans containing meats, meat extracts, vegetables containing 
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albumen and milk. This may be due to leaky cans or in- 
sufficient sterilization. 
(This article will be continued in the issue of June 16.) 


Of Interest to Vinegar Manufacturers. 
, May 25, 1910. 





National Canners’ Laboratory. 

Gentlemen: When a sample of cider stock is full of vinegar eels 
will you please advise the best thing to do in order to overcome 
them to save the stock, or would it be impossible to make vinegar 
out of such stock. 

How would you advise to overcome vinegar eels in a generator, 
of if they were in finished vinegar would bunging up a barrel air 
tight kill them? Would adding strong vinegar to the cider stock 
have any effect on the eels? he tank containing the cider stock 
with eels in it was formerly a pickle tank, and we did not know 
it, a it was well washed and cleaned we could see traces of 
salt on the outside after a few months, and we thought it might 
have a bearing on the stock. 

Any information you can give us will be appreciated. 

Yours very truly, 








Our answer to the above communication was as follows: 

‘*Replying to your’s of the 25th, where vinegar stock 
infected with vinegar eels is acetified in generators or where 
the generators are infected with vinegar eels, the eels may 
be gotten rid of by closing up the generator airtight for a 
number of hours, say over night. The vinegar eels suffer 
for lack of oxygen before the acetic acid bacteria and in 
this way can be destroyed before the acetic acid bacteria. 

‘* Another method in the case of generators is to secure the 
utmost activity of the acetic acid bacteria by bringing up 
the temperature of the generator, and in this way secure 
dominant fermentation of the stock by the acetic acid bac- 
teria. However, where the cider stock itself is so thoroughly 
infected, rather than simply the shavings of the generator 
being infected, we would suggest that the cider stock might 
be brought up to a temperature of about 175° F., which 
will be sufficient for the destruction of the vinegar eels, 
which will then settle out and the vinegar stock may then 
be run through the generators. 

**Tf the vinegar eels are killed in the generators putre- 
faction may result from the bodies of the vinegar eels re- 
maining on the shavings, causing tainting of the vinegar, 
so that if the vinegar stock could be heated outside of the 
generators and through sedimentation or some method of 
filtration the vinegar eels could be removed this would be 
preferable to running the stock containing the vinegar eels 
through the generator where the vinegar eels would accumu- 
late in the generator and infect the shavings, and if de- 
stroyed on the shavings they might lead to putrefaction and 
tainting of the vinegar. 

**From the above you can see that vinegar eels could 
be overcome when infecting the generator by closing up the 
air-vents of the generator for some hours and then when 
starting again secure as rapid acetification as possible in 
order to get a good strong action by the acetic acid bacteria. 

‘In regard to eels in the finished vinegar, by filling the 
barrels full and bunging same air-tight no very injurious 
results would come from vinegar eels present, as further 
development of the eels would be prevented on account of 
lack of air or oxygen. 

‘*The vinegar eels will thrive in vinegar of quite high 
acidity, so that we do not believe anything would be gained 
by increasing the acidity of the vinegar by the addition of 
strong vinegar. Heating as suggested, or exclusion of air 
would be the best means for controlling or getting rid of 
vinegar eels.’’ 


MASTERS’ RAPID PLANT-SETTER. 


This implement is built téedéyactual plant-setting. 
It is no plaything, but is strong and durable and with 
fair play will set out more than a million plants before 
it is worn out. 

You need this plant-setter just as surely as you 


need your daily bread; you want it on your farm 
both in season and out of season. There may be times 
that you can get along without it, but there are surely 
times when you would rather have one or more of 
these planters on hand than a nice little bank account. 
When a man has lost his plants he has lost his labor 
crop and for that year, whereas if he had bought a 
Masters Plant-Setter he could have saved his plants 
and made a crop. 

For setting all kinds of plants, such as tomato, 














tobacco, cabbage, sweet potato, onion slips, etc., the 
setter is said to beat any method ever tried or ever 
attempted. There is positively no stooping, therefore 
no tedious lame backs, but straighahead, pleasant, 
interesting work. There have been sold nearly 20,000 
of these setters, and a dissatisfied customer is not 
known. 

For full particulars, and testimonials from growers, 
address Masters Planter Co., 188 South Water street, 
Chicago, Ill. 


CUT IN WISCONSIN PEA ACREAGE. 


A large Wisconsin packer, writing to THE CANNER 
under date of May 25, says: “We are not very well 
informed as to the general pea crop conditions in the 
state, but what little information we have received 
indicates a cut in the acreage of about 35 per cent.” 
The same concern reports that it has reduced its acre- 
age abut 30 per cent this season. 


DALLAS MERCANTILE COMPANY IN LARGER 
QUARTERS, 

The Dallas Mercantile Company, the well-known 
brokers, of Dallas, Texas, announce that “Owing to 
the rapid increase of our business in all lines, we are 
compelled to have larger quarters than we now occupy, 
and we have leased for a term of years the large two- 
story brick building, 50x200 feet, corner Patterson ave- 
nue and Griffin street, one block off Elm street, and a 
few steps from the Texas & Pacific general offices. 

“Our friends are invited to make our office their 
headquarters when visiting Dallas.” 














MR. CANNER:— 


PHILADELPHIA 





Don’t be without the highest-grade warehouse trucks made. 
Made in twenty-one sizes, with or without racks. 


REYNOLDS CANNERS’ TRUCKS 


They are imitated, but never equalled. 
Easy running. Easily guided, Lagt a lifetime. 


Write for Booklet C. A. N. 


LANSING WHEELBARROW COMPANY, LANSING, MICH. 
NEW YORK 


CHICAGO KANSAS CITY MINNEAPOLIS SAN FRANCISCO 
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IT IS A CONCEDED FACT that 


PURITY 
is one of the GREAT FACTORS of today. 


In order to maintain that wholesome 
FLAVOR of the vegetable, it necessitates 
the use of PURE INGREDIENTS, most 
important of which is SALT. 


SALT that dissolves readily, leaving no 
sediment, and of a Purity of over 99%. 
This we claim for 


LIBERTY 
CANNING SALT 


and therefore recommend its use. 


Write us for samples and prices. 


The Colonial Salt Company 


AKRON, OHIO 


D. S. Morgan Building 
Buffalo, N. Y. 


315 Dearborn Street 
Chicago, III. 
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CANNING BOXES 


AND 


BOX SHOOKS 














IF YOU ARE NEEDING 


Boxes 


Telephone us and we will ship 


them immediately 


Made up boxes always in stock 
for quick shipment 


Bell-Coggeshall Box Co. 


Louisville, - Kentucky 
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SPECIAL EASTERN AGENT FOR 

The “Sprague”’ 
Line of Canning Machinery 
“Hawkins” Continuous 


Capper, Colbert Rotary 
Tomato Filler, Model 













IF 
TIS 


USED IN “M’”’ Corn Cutter, Corn 
ame” Cookers, Silkers and 
1 SELL IT. all Machines 


for Canning 
Purposes 
500 Page Catalogue 


for the Asking 


Don't Worry, 
ask me, I'll 
get it for you 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 


My Motto: 
The Buyer Must be Satisfied 




















Dont Be Gaught Napping 


Get ready now for the largest season’s pack in years. 
You are not ready and never will be unless you drive 
your cappers, fillers, tomato scalders, pea blanchers, 
viners, -etc., through 


“The Reeves” Variable Speed Transmission 











It hangs from the ceiling out of the way; belts to 
your machine, then by means of a hand crank beside 
the machine tender he changes the speed faster or 
slower as needed. 

You don’t stop the work or shift a belt, but just 
keep your machines running at highest speed consistent 
with the work in progress through the entire season. 

Write for catalog today 


REEVES PULLEY CO., “troiknn® 
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INDIANA CANNERS’ ASSOCIATION MEETS—TOMATO 
ACREAGE CANVASSED—ADDRESSED BY 
SEARS AND WOOD. 

A meeting of the Indiana Canners’ Association was 
held at the Claypool Hotel, Indianapolis, Ind., on 
Thursday, May 26, 1910. The principal feature of 
the meeting was a talk by President L. A. Sears of the 
National Canners’ Association on the Publicity Cam- 
paign, and in the course of his remarks Mr. Sears 
brought out the fact that the National Association 
work has been very extensive and effectual along 
numerous other lines, such as the running down of 
false newspaper statements derogatory to the industry, 
and persistent and systematic opposition to adverse 
legislation, both in Congress and State Legislatures. 
His speech, while not a long one, was in his best vein 
—concise, powerful, logical and above all convincing, 
as is evidenced by the fact that a number of canners 
present entered their names with Secretary Gorrell 
as subscribers, and after some general discussion, 
freely taken part in by members in general, the fol- 
lowing resolution was presented by Chas. Latchem, 
of Wabash, Ind., and unanimously carried: 

Resolved, That we hereby heartily endorse the publicity 
campaign of the National Canners’ Association, as already 
worked out, and extend to the Executive Committee of the 
said association our hearty moral and financial support in 
their general policy as outlined in the talk of ‘President 
Sears this day. 

\s evidence of the Indiana Association's position 
in regard to pure food prepared under strictly sani- 
tary following resolution was _ pre- 
sented by Wiley and unanimously 
carried: 

Whereas, The manufacture of superior, high grade products 
is the aim of the members of this Association, and 

Whereas, In such products we use only the best raw ma- 
terial and handle and prepare it by the most modern methods, 
and 

Whereas, The members of this Association do not use 
chemicals in the preparation of their goods but depend for 
their preservation sanitary packages and efficient 
sterilization. ’ 

Be it therefore resolved, That the Indiana Canners’ Asso 
ciation, in convention at Indianapolis, May 26, 1910, places 
itself on record as unqualifiedly opposed to the adulteration 
of food by any means whatsoever, whether. by the use of 
inferior raw material, unsanitary methods of preparation, 
the employment of fillers or make weights of every descrip- 
tion, or preservatives save only the long known and ac- 
cepted condimental preservatives such as sugar, salt, spices 
and vinegar, and 

Be it further, resoived, That this Association pledges its 
earnest support to the enforcement of all laws which make 
for food purity and sanitation. 

Tomato Acreage. 
canvassed among 


nm 


conditions, the 
Secretary P. Bi 


upon 


This matter was the members 


present, and it is estimated that there is a shortage of 
some thirty per cent as against last year. Very few 
claim an increase, and such cases are offset by the 
fact that a number of factories will be inoperative 
this 

\nother feature of the program, and one a little 
out of the ordinary, was a very interesting talk given 
by Carver C. Wood, of the Trade Mark. Title Co., 
of Fort Wayne, Ind. 

In the course of his remarks, Mr. Wood brought 
out the fact that the Registration Department of the 
Patent Office is working very closely with the Depart- 
ment of Agriculture, and will not pass for registration 
any label or trade mark which does not comply with 
the Federal Pure Food Law. He also read the fol- 
lowing extracts from the latest trade mark registra- 
tion law, passed in 1905, and we recommend - their 
careful persual by all our readers, as they show what 
provisions are made to protect and enforce a regis- 
trant’s rights: 

Carver C. Wood Talks on Trade-Marks. 

First—It provides that the United States Patent Office 
shall be a place of record where the claim of an owner of a 
mark may be recorded. 

Second—It provides that registration shall be prima facie 
evidence of ownership from the date of registration. It 
follows from this that if it should become necessary for 
vou to bring suit against an infringer, you, by proving the 
fact of your registration, throw the burden on the infringer 
to show that in reality the mark is not yours by reason of 
first and continuous user. 

Third—The registrant may have an injunction against an 
infringer, which is good wherever the United States Courts 
have jurisdiction. 

Fourth—The registrant is entitled to the profits of the in- 
fringer as his measure of damages. 

Fifth—-The registrant is, in the discretion of the Court, 
entitled to punitive damages to the amount of three times 
the profits. 

Sixth—tThe registrant is entitled to an order of Court for 
the destruction of all labels of the infringer. 

Seventh—In arriving at the profits of the infringer, the 
registrant need only prove the infringer’s gross sales and 
the burden of proof then shifts to the infringer to show 
what part of these sales are cost and what part are profits. 

The law also contains what is commonly called the Ten- 
Year Clause, which provides that a mark, even though it 
be generie or general, that is descriptive, geographical or 
merely a preper name; may be registered if the applicant 
was the exclusive user of the mark from April 1, 1895, to 
April 1, 1905, that is, ten years prior to the passage of the 
act, 

Trade-marks are divided into two classes—generie or gen- 
eral and technical trade-marks. 

A generic trade-mark is one that from its meaning is not 
capable of being owned exclusively by one person. This 
may be because it is geographical, descriptive, or consists 
merely of a proper name, 


Season. 
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HALLER’S AUTOMATIC PRESSURE HEAD BOTTLE FILLER 





Will bh 











ERE. is. the’ most perfect of all the bottle filling machines ever put on the market. 
andle any style bottle without change, no trays required. Made in two 

sizes to fill 7 or 14 bottles at a time. 
other botile filler sold. Fills from any capacity up to 100 bottles per minute — according to 
number of tubes’ and size of bottle. i 
catsup, salad or mustard dressing and similar product 
practical and complete machine for filling purposes. The list of manufacturers of food pro- 
ducts using this machine should be sufficient proof of its merits. Why not be among them? 


It is faster and easier operated than any 


Requires no particular experience to operate, and fills 
This is beyond a doubt the most 





THE JOSEPH F. HALLER CO.,sherioanvicte P. o.. PITTSBURG, PA. 








Manufacturers of Bottle and Can Filling Machinery for Liquid and Semi-Liquid Products 
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| 42 Kraut Factories are using Simplex Cabbage Cutting Machinery, 








The Simplex shredder is the easiet running, most economical and efficient machine 
ever placed on the market. 








Simplex cutters have proven 
to be the fastest cutting ma- 
chines ever built, and with 
the new adjustable feeding de- 
vices and even tempered knives 
will produce a most excellent 
cut. 


Send for circulars 
describing these ma- 
chines and testimonials 
from users. | 
































The “Simplex’’ Shredder. The “Simplex” Kraut Cutter. 


The Shredder Manufacturing Co. Jackson, Michigan 
























The House for 
Our New Factory the CANNED GOODS Labels 


Most Modern for Show — 
Label Work THE . Novelties 


AMERICAN 
LABEL MANUFACTURING 
COMPANY 


THE HOUSE OF IDEAS 


Offices at Know what the 
New York CANNERS 
Chicago, Baltimore, NEED Chicago Office 


Philadelphia, Boston, 
Pittsburg, Los Angeles, St. Louis 


M. ZURNDORF, Mgr. 
5 Wabash Ave. 
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For instance, the word. California, as applied to canned 
fruits, would be a generic trade-mark, and could be used ex- 
clusively byany canner in the State of California. 

A technical trade-mark is one that gains its value solely 
through its association with the goods upon’ which it is 
placed and is in no way descriptive of the article, and is not 
a name or symbol that others have an equal right to use. 

A registered trade-mark is transferable in connection with 
the good will of the business on the records of the Patent 
Office so that it may be passed on to your successors in- 
definitely. It is an asset which must be accounted for in 
receivership or bankruptcy proceedings or upon the disso- 
lution of a partnership, and can only be lost by non-use. 


The remainder of the session was taken up with 
matters of exclusive interest to the members of the 
Association and as such not considered proper for 
publication. 

Those Present. 


C. W. McReynolds, Kokomo. 

Friend F. Wiley, Edinburg. 

Chas. Latchem, Wabash. 

I. V. Smith, Delphi. 

R. Peacock, Austin. 

Dr. Ott, Franklin. 

O. B. Frazier, Elwood. 

C. L. Hallowell, Dunreiths. 

———— Hyman, Wabash. 

O. C. Boyd, Marengo. 

Edwin Hall, Spiceland. 

Elton Stewart, Spiceland. 

J. W. Rider, Scottsburg. 

Earl Tuhey, Muncie. 

R. M. Milburn, Jasper. 

D. M. Houghland, Underwood. 

W. T. Houghland, Underwood. 

———— Morrison, Columbus. 

C. C. Pollock, Indianapolis. 

J. W. Simmons, Indianapolis. 

Oscar T. Day, Indianapolis. 

Carver C. Wood, Fort Wayne. 

Dr. H. E. Barnard, Indianapolis. 

J. M. Paver, Sr., Indianapolis. 

Grafton Johnson, Greenwood. 
McGrew, Scottsburg. 

C. M. Martz, Arcadia. 

J. C. Mattice, Rochester. 

E. L. Sanford, Indianapolis, 

L. A. Sears, Chillicothe, O. 

Frank E. Gorrell; Bel Air, Md. 

A. F. W. St. John; Columbus, O. 

C. A. Suydam, Chicago, Ill. 

S. J. Steele, Chicago, Il. 

Paul W. Paver, Chicago, IIl. 

M. Zurndorf, Chicago, Il. 

T. A. Seott, Cadiz, O. 

———— Palmer, Chicago, Il. 

J. J. Bauer, Chicago, Ill. 





Used canning machinery in good condition finds a ready 
sale if advertised by means of a CANNER ‘‘For Sale’’ ad. 
But do it TODAY! Get your ad. in the next issue. 


FOURTH ANNUAL CONVENTION OF THE NATIONAL 
WHOLESALE GROCERS’ ASSOCIATION. 

The fourth annual convention of the National 
Wholesale Grocers’ Association, held at Louisville, Ky, 
last week, was a highly successful meeting. The 
recommendations of President Bethard on strong state 
organizations were well received, as were those of the 
other official. The report of Treasurer Frank A, 
Potter showed that the grocery jobbers have an organi- 
zation which is very strong financially. It showed 
receipts of $38,240.69 and expenditures of $38,115.29. 
Secretary Beckmann’s report was very complete and 
contained a criticism of the members for not showing 
appreciation of the work of the pure food and legis- 
lative committee. The membership, he said, is now 
777 net, which, including the branch houses, makes 
nearly 1,000. 

That portion of-Secretary Beckmann’s report rela- 
tive to pure food affairs was as follows: 

The value and apparent necessity for carrying on the 
work done by the Pure Food and Legislative Committee is 
underestimated by our membership. 

To illustrate only briefly, during the past year Congress 
and the following Legislatures convened in special or regular 
sessions: 


} BOER OTE TT OTT = LPP e eee ee January 4 
PEE SPO ere rererire. May 9 
NE era ssh Ede Sewacacccccccecescusecaves January 5 
SOOO COC January 5 
IE 5.556.065 6. 6 4:66 b9.004 6050006000 cRpe bene January 4 
tec oe, SNE COIR CEE ee January 11 
ME MONEE <6 iic-b oeddewcncacscsccereencabe<csicceiee January 5 
CUE dp ddieu abated bade ttsesccavceescecccussseoad January 3 
AN cgrin beh orks hp heads ecnnancecumeiad January 20 
Whos Amand «i005 oii. a one cece stevens seseeece January 4 
PUL. o fois Soe tatnscccncéceecosneta send January 10 
I sb bin Ui es estes gsccrcscidisensnocdseess January 12 


Massachusetts, New York and Congress are still in ses- 
sion, the latter, you all know, if you have followed the com- 
munications addressed to you; while the Legislatures of 
Georgia and Vermont will convene in June and October, and 
Rhode Island in August in special session. 

Your association had a representative at each of the 
Legislatures for the purpose of promoting pure food-legisla- 
tion, and, as.far as possible in conformity with the National 
Food Law. for uniformity, which is in your interest. 

Counsel and Secretary’s office have been fully and 
promptly advised of all bills introduced, and your Secretary 
has advised all wholesale grocers, members as well as non- 
members, of all bills affecting their interest. 

Cireular letters pointing out any and all objectionable 
features in food bills were issued from our office, leaving no 
possible excuse for the wholesale grocer not being posted 
as to his best interests, no matter where located or whether 
he was a member of the association or not, our efforts being 
in the interest of the trade as a whole. 

We are, and have been since the formation of this asso- 


ciation, in favor of pure food legislation everywhere in the 


United States, taking the national law for our model, and 
in the interest of uniformity. 











Standard Tin Plate Co.. 


CANONSBURG PA. . 


Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 

















CHAS. D. PALMER FRED N. PALMER 


PALMER BROS.., Inc. 


WHOLESALE 
MERCHANDISE BROKERS 


AND MANUFACTURERS’ AGENTS 
202 Trust Bldg., Dallas, Texas 
Fifteen Years’ Experience in This Tertitory 
We cover all Jobbing points in North, East, 
West and Central Texas f 


Fort Worth Office: Claude Van Zandt & Co. 
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The Schmidt Green Pea Harvester 


” Repeated triumphs in the pea fields—that is the test through which the 
Schmidt Green Pea Harvester has come. 
In every pea-growing section of the country, the Schmidt Green Pea Har- 
yester is a familiar name—a name spoken and heard with utmost satisfaction. 
The secret of this lies in the machine itself, in its construction and design, 
its exact fitness for its purpose, the vag 2 hey its material and workmanship. 
Among the special features of the Schmidt Green Pea Har- 
yester is the Cutting Bar, which is provided with a special pea 
guard. It is independent of the platform and cuts aiies to the 
ground like a mower. 
Another feature exclusive to the Schmidt, and patented in the 


















United States and Canada, is the arrangement of the ( 
forks, which are so placed that they will pick up vines att 
from 12 to 14 inches in front of the Cutter Bar and de- Pas 


liver them on the platform, whence the rake will dis- 
charge them in gavels or bunches. 


In design the Schmidt Green Pea Harvester is 
simple, symmetrical and compact. It is so con- 4 
structed that both horses and every part of the - 
machine are under full control of the operator from , 
his seat. 4 

This harvester has demonstrated 
upon numerous occasions its en- 
tire ability to handle all kinds of 
peas under both favorable and un- 
favorable conditions. 

The Schmidt Green Pea Har- 
vester és honestly built from se- 
lected materials by skilled me- 
chanice, Time and time again has 
it been put to the most severe tests 
and never yet has it been found 2 
lacking. Itis adequately able to eo 
stand the ‘heaviest work which 
may be put upon it. y aid # 

We would appreciate it if you ELST Eng bos , 
would give your careful consider- . ih : . gli Sek lad cea 
ation to what the value of this 
machine would be to you. 

If you will write us, we will be 
glad to furnish you with such ad- 3 
ditional information as you may 


re te Si ; ii de; trek ~ ‘ 3 acts eRe? 
we happens ty F, W. SCHMIDT PEA HARVESTER C New Holstein, Wi 
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anner S8e 
Sure 


Canners 
and 
Can Makers 
are 
Saving from 
50 to 75 
per cent 
by its 
use 


Take Mr. 
Time 
to write for 
list of users 
of the 

U. S. GAS 
MACHINE 
and you will 
learn that 
many of the 
largest 











Antomatic Junior No. 2}. Automatic Junior Sizes: 2, 234, 3, 3%. 


We are receiving duplicate orders from such concerns as W. R. Roach & Co., Grafton Johnson, lowa Canning 
Co., Kelley Canning Co., Van Camp Packing Co., Waukesha Canning Co., Continental Can Co., etc. 
We make all sizes and prove our claims before you pay us a cent. 


U. S. GAS MACHINE CO., Muskegon, Mich. 
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This expose of our pure food work by the Secretary will 
be pardoned, but I desire only to briefly emphasize the stu- 
pendous work which has been done and is still going oh in 
your interest and especially in the interest of the wholesale 
grocer who does an interstate business. That the average 
wholesale grocer has no conception of what this association 
has done for him and the consuming public as well, in pure 
food legislation, will be made known by our counsel and the 
Pure Food and Legislative Committee. 

Bethard Welcomes Canners. 

In his annual address President Bethard welcomed 
the representatives of the canners, the canned goods 
brokers and other industries. “The increasing esteem 
in which the association was held by manufacturers, 
producers, transportation companies and retailers,” said 
President Bethard,:“was gratifying. The work of the 
committees had proven that honest, unselfish endeavor, 
absolutely free -from any attempts at coercion or 
trade restrain will succeed.” The value of the State 
associations was emphasized in particular by Mr. 
Bethard. Their organization, ‘he said, should be en- 
couraged, and he suggested a committee for that pur- 
pose. An association for nafional associations was 
also commended, the purpose being to handle broad, 
legitimate national questions that come up among the 
members of the different® associations. 

On pure food laws President Bethard said there 
remained much ‘to be done, because of the conflicting 
State laws which cause expense. 

Food Guaranty Oomplication. 

Chairman W. B. Timms, of the Food Guaranty Com- 
mittee, reported to the Wholssale Grocers’ Convention 
that the questions involved in the subject. were. so 
closely connected with many legal complications that 
they could not advise members as to a definite course, 
safe to follow in all cases. His report follows: 

The chairman of this committee, with counsel of the 
association, has considered carefully the subject of food 
guaranties, state, national and international, and begs to 
report that we are not prepared at present-to make any 
recommendation on this subject. The questions involved 
are so technical, so closely connected with many legal com- 
plications and are in every way of so difficult a character 
on which to make a definite report that your committee do 
not feel that they can do the subject justice at this time 
or advise members as to a definite course which would be 
safe to follow in all cases, or which would be to the benefit 
of the members in the great majority of cases involved. 

The advice of counsel on individual cases should be of 
material assistance to the members when of sufficient im- 
portance to bring it up to him. 

In view of these conditions we beg to report progress, 
and to leave the matter in your hands for such further action 
as you deem best.’’ 

Contracts for Dried Fruit. 

In reporting on contracts John C. Mahlan, of New 
York, said on the. California contract that it has been 
used almost universally throughout the United States, 
and transatcions amounting to millions of dollars have 
been conducted under it, any serious abuses before 
existing in the dried fruit business having been ‘elimi- 
nated. He showed that there is still some opposition 
to it in Chicago by stating that the good efforts of the 
Chicago member, Mr. Steele, revisions and concessions 





have been obtained, which if put into effect will stil 
further inyprove conditions. These Changes, he said, 
could not now be placed before the association ; there- 
fore he asked ‘for’a continuance of: the committee or 
that it be authorized. to conclude negotiations with the 
California association for a revised minimum con- 
tract; also that the members be authorized to extend 
the scope of the contract to California walnuts and 
almonds and to Oregon and:Washington dried fruits, 
Arbitration on Canned Goods. 

Arbitration on canned goods and present conditions 
in the distribution of stgar-took upmost of the time 
of the last. morning .session, of. the Grocers’ Conven- 
tion. The arbitration question developed a temporary 
squall between the New*York members and the Chi- 
cago delegation, the leadérs on the former side being 
John Mahlan, E. H. Sayre and Joseph Seeman, and 
S. B. Steele on thé latter. 

The matter was brought uo by William Silver, 
representing the National Canned Goods and Dried 
Fruit Association iw his report to the jobbers on the 
conference action’ at Atlantic Citv regarding the zone 
svstem of settling differences between buyers and 
sellers of. canned goods. This system was approved 
by ‘the Canners’ Association and the canned goods 
organization at their convention early in the year at 
Atlantic City. Mr. Silver read the report asking the 
jobbers to fall in line. The jobbers had been repre- 
sented at the conference through W. B. Timms, S. T, 
Valette and President Bethard. The arbitration fee 
was placed at $5 and Mr. Steele thought that was 
rather smalk, saying that there would be less desire to 
arbitrate if the higher penalty was fixed. 

In response, Joseph Seeman stated that the fee had 
nothing to do with the matter, it being one of honor, 
at least as far as New York was concerned, though 
Chicago might look at it differently. In answer Mr. 
Steele said that during the panic of 1907 Chicago did 
not reject ovet five cars of dried fruit, whereas New 
York rejected 260. ~E. H. Sayre thereupon promptly 
retorted that that was due to-the size of the markets. 
J. H. Mahlan threw oil on the trobuled waters by 
telling the success of a similar system in dried fruits 
in New York and recommending the adoption of the 
system as outlined by M.’Silver. It was then carried. 
This little tiff between New York and Chicago had 
heen brewing for several days. 

Oppose Freight Rate Increases, 

The National Wholesale Grocers’ Association ap- 
proved the action of the convention of shippers of Chi- 
cago May 17, in opposition to the proposed freight 
rate increases ; the efforts of the National Credit Men’s 
Association to protect the honest creditor against the 
transfer of a stock of merchandise in bulk or with 
intent to defraud; the efforts of the Retailers’ \sso- 
ciation for the amendment of the national bankruptcy 
law so as to prevent frauds; the work of the com- 
missioners on uniform State laws in securing the adop- 
tion of the negotiable instruments act, the warehouse 




















SIBLEY WAREHOUSE & STORAGE CO. * Ssit,cs.ir*" 


Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. Rail and Waiter connections, no switch- 
ing charges. ~ Rate of Insurance, 55 cents: Our Warehouse Receipts are Accepted by All Bankers. 
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THE GEYSER WASHER 





| The Only Washer Built 


which will successfully wash fruits and vegetables without injury. All agitation 
is accomplished by air pressure which is under the control of the operator. 
Absolutely sanitary. Write for further information. 


Elevating and Conveying Machinery for all purposes 


| THE JEFFREY MFG. CO., Columbus, O. 





























FIRE INSURANCE at 


CANNERS EXCHANGE 


The policies issued at Canners Exchange have more financial backing 
than the policies issued by any stock fire insurance company. 

Success has been demonstrated. 

Nearly $100,000.00 has been saved to subscribers up to May 1, 1910. 

WE INSURE STOCK INCLUDING CANS AND SUP- 
PLIES as well as buildings and machinery. 


» For information address ADVISORY COMMITTEE 


| = FRANK VAN CAMP. Chai CHAS. S. CR 
| LANSING §.""WARNER, Attorney and Manager Indianapolis, ind. *: Hoopeston, Ie 


5 Wabash Avenue GEORGE G. BAILEY WM. B. ROACH 
Rome, N. Y. art, Mich 


CHICAGO L, A, SEARS, Chillicothe, one 


Officially Endorsed by The National Canners’ Association 


Also by the Cannets’ League of California and Ohio Canners’ Association 
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receipts act, the sales act and the bill of lading act. 
The suggested acts on weight and measure st andards 


were as follows: 

First—Comprehensive statute establishing the most com- 
plete and right standard for weights and measures of all 
kinds and denominations and covering all known classes 
of commodities. 

Second—A statute providing for a state sealer and super- 
intendents of weights and measures, with sufficient assist- 
ants, local deputies and inspectors to eover the entire state 
district or territory, and to enforce with perfect thorough- 
ness the weights and measures laws of the particular juris- 
diction. 

Third—A rigid law providingsevere punishment for the 
use of false weights or measures and false or incorrect ‘scales 
with strict provisions for sealing. 

Fourth—A comprehensive statute to punish the sale of 
or delivery of 2 short weight or measure of any product. 

Fifth—A statute making it a crime fraudulently to sell 
or to deliver a Jess quantity of any food or commodity what- , 
ever than the purehaser is charged for. : 

Sixth—A statute forbidd@img-‘the delivery or sale of gross 
weight or measure for net, unless so understood by the buyer 
und absolutely requiring delivery of the full weight or 
measure of the commodity itself ordered by the purchaser, 
without under any circumstances whatever,. including the 
wrappings or container as a part of the weight or measure 
of the product, unless so understood by the buyer. 

Seventh—A statute requiring that if the weight or meas 
ure be branded upon any product it must be true, correct 
and net. 

Other resolutions read: 

Be it further resolved, That the National Wholesale 
Grocers’ Association reaffirms its opposition to all statutes 
containing compulsory weight or measure, branding provi- 
sions different fron the weight or measure branding pro- 
vision of the National Food and Drugs Act, June 30, 1908, 
upon the ground that the weight and measures of states 
hereinbefore recommended will, if properly enforced, meet 
the evils of which the mivocates- of “computsory weight 
branding bills will complain, and for the reason that a com- 
pulsory weight branding bill is impracticable, in operation 
works the greatest injustice to the manufacturer and mer- 
ehant and does not protect the consumer from the evils in 
question, and raises the cost to the consumer. 

Resolved, That the Natiohal Wholesale Grocers’ Associa 
tion favors and its does hereby urge the prosecution under 
the common law and. thé criminal statutes of our Various 
states of any manufacturer, wholesaler~or mer¢hant who 
sells short weight or measure goods, goods in false bottom 
packages or containers or fraudulently packed food products 
of any kind. 

Besides Fred R. Drake.as president the other officers 
elected for the year were: Vice president, W. N. Todd, J 
F. Kelley, W. C. MeConaughey, Geo. W. Wason, P. C. 
Drescher; treasurer, A. J. Wellmgton, New York; secretary. 
A. H. Beckmann. The executive committee appointed by 
President Drake follows: William Judson, D. H. Bethard, 
F. W. Hannahs, Theo. F. Whitmarsh, Robert G. Bursk, A. M. 
Wilson, Samuel Mahon, W. L. Chandler, George Gennerich. 

Forty-nine directors from thirty-four states were elected. 

Indianapolis was selected as the place for next year’s 
convention. 
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HOW TO CORRECTLY SEAL THE H. & D. BOX. 


The illustration shows how to seal. Hs & D. wate: 
proot corrtigated fiber board boxes: --[his is a re- 
quirement exacted by the railroads of the countr 
and affords protection from pilfering, such as is no 


afforded in an ordinary nailed-up wooden box 





The H. & D. liquid glue is furnished for this pur- 
pose, and can be applied cold with an ordinary paint 
brush. The glue sets quickly and is without odor and 
is exceedingly strong. It requires no skilled labor to 
seal the packages. 

The boxes are delivered collapsible, effecting a great 
saving in storage room, and can be set up with less) 
expense than is -required to nail the cover on wood 
packages. 

The home offices of the Hinde & Dauch Paper Com- 
pany,-manufacttrers of the H. & D. boxes, are at 
Sandusky, Ohio. Branch sales offices are raaintained 
in New York, Philadelphia, Chicago, Boston, Pitts- 
burg, St. Louis, San Francisco, and at Toronto, Can- 
ada. Factories and mills: Hoboken, N. J.; Delphos, 
Ohio; Sandusky, Ohio; Muncie, Ind., and, Toronto, 
Canada. 

FRENCH PRUNE CROP DAMAGED. 

Cables from France received ‘last week reported 
further damage to the French prune crop by recent 
storms. 
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—— 
rhe Hoquiam, Wash., Packing Co. commenced canning sal 
mol few days ago, when the fish began running heavily. 

Cc. F. Rothweiler, A. L. James and F. J. Mosher, of Seattle, 
have incorporated the Northwestern Packing Co., with a capital 
of $100,000. 

The Moorhead City Canning and Preserving Co., of Moor 
head City, N. C., has been incorporated with a capital of #10, 
J. B. Arendell, Allen C. Davis, O. G. Bell and others. 


ene by 

A reeent report 
final contracts for the erection of 
Fountain are being signed by W. C, 
the irrigation company. 

The Bloomington, IIL, Pantagraph, of May 24, said: ‘‘ The 
Dickinson canning factory at Washington has contracted for 
1.400 acres of sweet corn for canning this year. The company 
has put in 200 acres of peas.’ 

Mikesell & Co. will erect a building’ at Ludington, Mich , as 
an addition to the original Pere Marquette canning factory. 
Mr. Mikesell is also reported negotiating with the Elk Rapids 
Association with a view to loeating a cannery there. 


from Colorado Springs, Colo., stated that 
a new canning factory at 
Jobnston, president of 


Citizens’ 

The Baton Rouge, La., canning plaut has been turned over 
to Himes & Atkinson, who will operate it as a cannery and 
At a recent meeting of the stockholders this course 


creamery. 
The plant has not been a success as a 


was determined upon. 
cannery. 

The Sault Ste. Marie, Mich., ‘‘News’’ of recent date said: 
‘*There is considerable talk among the residents of Rosedale 
and vicinity of building a eanning factory and they say that 
unless the Soo gets a hustle on they will beat them as regards 
this. proposed industry.’’ 

A report from Fort Valley, Ga., under recent date 
‘‘The Roberts cannery will operate extensively again this sea- 
son. This is cne of the largest canneries in the fruit belt 
of Georgia. In addition to its factory here the firm is putting 
in an up-to-date plant at Reynolds.’ 


said: 


A report from Barron, Wis., where the Waukesha Canning 
Co., operates a plant, states that about 700 acres of peas will 
be put in there this season, or about one-half of last year’s 
acreage. The Waukesha Canning Co.’s plant at Rice Lake 
will also be operated, but on reduced acreage as compared with 
last year. 

The California Canneries Co., according to’ the San Fran- 
ciseo ‘*Call,’’ has ereated a bonded indebtedness of $100,000, 
and certificate to that effect has been filed. It is stated that 
the money is to be used in liquidating existing indebtedness and 
acquiring property to be used in the business of the’ corpora- 
tion and in conducting and extending business. 


A third story has been added to the canning factory at 
Edmore, Mich. Near the west side of the old plant another 
building 48x200 feet, and part of it to be two stories high, 
is in process of construction. At the extreme south end of 
the lot and within a few feet of the cannery, a brick store- 
room 48x125 feet will be erected. The Edmore, Mich., cannery 
will be operated by W. R. Roach & Co., this season. 

The new Alabama Canning Co., which was ‘organized ‘a short 
time ago with $180,000 capital stock, will pack oysters, shrinip 
and fruits and vegetables on a large scale. The company wiil 





be ready to put up seafood in the large plant which is being 
erected at Bayou La Batre, Ala. The officers of the company 
are: George H. Dunbar, president; W. K. M. Dukate, vice- 
president ; William Gorinfio, second vice-presidenc; P. J. Lyons, 
third vice-president; Elbert L. Dukate, secretary, and James 
V. Dunbar, treasurer. 


i 


Mr. Faas, of the Lone Star Pickling Co., has been at Fla- 
tonia, Tex., installing a salting station. We understand that 
the acreage is not so great around Flatonia as was expected, 
but the cucumbers are reported doing nicely. 





Pickle Notes 





According to a report from Wausaukee, Wis., Du Quaine 
& Co., who have been operating pickling stations at Crivitz 
and Coleman, Wis., for the past two years, have sold ‘heir 
plants to Libby, McNeill & Libby, of Chicago, who, the report 
says, ‘‘have also started a plant at Peshtigo this year, and 
some work has been done towards getting a plant at Wausau- 
kee, and it is thought that Wausaukee will be in‘line for a 
plant in 1911.’’ 

The Hortonville, Wis., ‘‘Review’’ of recent date contamed 
the following item: ‘‘A representative of the Appleton 
Pickle and Preserving Ca. was here the first of the week inter- 
viewing the farmers and making contracts for raising cu 
cumbers. J. W. Wilkins is local agent and will supply seed 
to all who desire and will also furnish necessary information. 
The company will pay as follows for pickles delivered at the 
Hortonville depot: Pickles 3 inches long or less, $1.00 per 
100 Ibs.; pickles 4 inches long or less, 50 cents per 100 Ibs.; 
pickles 5 inches or less, 25 cents per 100 lbs. All goods to be 
good and merchantable stock, not seedy, yellow or crooked, 
and to be paid for as follows: Cash Sept. Ist, Oct. 1st and 
end of season. In case of loss by fire to the factory the comi- 
pany will not pay for goods not already delivered. 


UNITED KINDOM’S CANNED GOODS IMPORTS. 
The following table shows comparative figures rela- 
tive to canned goods imports into the United Kingdom 

(packages) during the periods indicated: 


In April. April 30. 


1910. 1909. 1910. 1909. 
Condensed milk ...... 200,492 176,337 767,896 806,492 
eh Re a 2,720 1,201 10,878 11,621 
MI 5:8 8.6 645% 310/40 87,202 113,231 1,098,593 549,312 
ce oe, Se 26,102 17,115 91,715 80,163 
RR NRE sige avi5 ss si83 62,637 29,032 483,992 506,300 
Canned apples ....... 2,260 1,597 48,935 16,739 
Singapore pines ...... 12,935 38,516 74,815 136,324 
Tomatoes: 
U. 8.:& Canada..... 2,785 6,634 7,879 11,099 
tn eo EE ae 2,669 2,349 8,231 8,054 
I 51,245 38,374 168,721 137,385 





Used canning machinery is valuable and shouldn’t be: 
allowed to rust and become worthless. Sell it by advertis- 
ing through a small ‘‘For Sale’’ ad. in THE CANNER. 
Don’t delay. 
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Views of “‘Canner’’ Readers on Various Matters of Trade Interest. You are Invited to Send Us Your Ideas 
for Publication in this Department 














Dating Would Add to Expense of Canning Without Benefit- 
ing Anybody—Prejudice of Ignorant People Would Be 
Increased—-Measure ‘‘Can Do No Possible Good.’’ 

FEDERALSBURG, Mp., May 26, 1910. 

EpiTor .CANNER: .In regard to the dating of canned-goods, 
so far as dating canned tomatoes is concerned, and. I presume 
the same would apply to practically all canned goods, to canned 
fruits and vegetables, at least, it would simply add just that 
much expense and trouble, and would not do any one the 
slightest good, and might act unfavorably to the owner of the 
goods, whether packer, wholesale man or retailer. 

With the present baseless prejudice against canned goods, 
it seems apparent that there might be some people with no 
more intelligence than to consider age a detriment to the goods, 
and the entire benefit which is at present derived from the 
ability of packers to save the products of years of plenty to be 
used in times of scarcity would be to a certain extent lost. 

It would simply be one more straw of additional expense 
added to the much discussed high cost of living. 

If the chemists will show any increase in injurious bacteria 
which accumulate by additional age, then there might seem to 
be some sense in a dating law, but, until they do, it is cer- 
tainly a measure which can do no possible good, will cause 
additional expense in the preparation of the goods, and might 
injure the chance of doing business with some ignorant and 
prejudiced people who were not aware of the true facts. 

Yours, 
H. B. MESSENGER. 


Straight Talk on Tomatoes From an Indiana Canner—East 
Will Make Up for Any Shortage in Indiana’s Pack— 
Jobbers On To Their Job—Advises Packers 
To Clean House, 

—_—_—_, , May 27, 1910. 

EpiTor CANNER: In reply to your inquiry as to the amount 
of tomato acreage in Indiana, beg to say that from what few 
reports I have up to date it looks like there will be a.shortage, 
but not.enough to make any difference in future prices. In my 
opinion, there are enough tomatoes scattered over the country 
in private and public warehouses to answer all purposes for the 
next fourteen months regardless of this year’s pack, and the 
result will be another glut. 

Take the reports of last year at this time and compare with 
aetual results:and you have the situation in hand for 1910. 

The shortage in this state will not amount to anything com- 
pared to the increase in other states. This cry of short acre- 
age, too much rain, drouth and everything that a packer hears 
of over the country is nothing more than common rot, as far 
as the pack is concerned; and I think the last two years have 
demonstrated that. In 1908 Indiana had a drouth, in 1909 
the late setting of plants and too much rain, and when the 
goods were in the.can the packer had more tomatoes than he 
knew. what to do with and sold them and is still selling them 
below cost. 

To the packers of Indiana as well as other packers of toma- 





toes, if you want to get a little more than cost out of your 
goods, let the acreage alone and remember that Baltimore and 
the state of Delaware’ (to say nothing of Virginia) will pack 
enough tomatoes this year, including the hold-overs in various 
parts of the country, to supply the demand until the packing 
season of 1911, and if they fail to do it, so much better for 
the packer. 

You know, the American, as a rule, looks for his money 
where he lost it, and from what you hear and read, a great 
many Baltimore packers lost money in 1909, and in consequence 
they are going to look for it this year, which means an enor- 
mous pack and. perhaps lower prices than at present. 

We all know that there is no encouragement for the jobber 
to buy future tomatoes-when he can buy spots for less, and, 
to listen to some packers, the jobbers are robbing us and will 
not permit us to make any profit. No, no, that isn’t it; the 
jobber is onto his job, that’s all, and it’s high time that the 
packer got onto his pack, then you will see results and not 
before. 

This past year nearly every jobber has cleaned house and if 
the packers, as a whole, will clean house this year they will 
feel like they have been well repaid for the time spent in doing 
so before the pack of 1911. Don’t be alarmed; there will be 
tomatoes, and plenty of them. Yours truly, 


Philadelphia Merchant Believes Dating Would Make Con- 
sumers Infer That Old Canned Goods Were Un- 
safe—Law Would Also Tend To Limit 
Canned Goods Consumption. 


PHILADELPHIA, May 26, 1910. 

EpITOR CANNER: We favor any law that would give any 
needed protection to the consumer and make canned goods more 
popular by making the housewife more confident that they were 
healthful and an absolutely safe article of food, but we fear 
that the law requiring the stamping of the date of the packing 
on canned goods would carry with it the inferénce to the con- 
sumer that canned goods were much better and safer when 
freshly packed than after they had been in the cans for some 
length of time. If this statement can be proven, viz., that 
eanned goods deteriorate after having been in the cans for 
some length of time, then we would favor such a law; otherwise 
we should think the tendency would be to limit the consumption 
of canned goods by largely restricting their use to the goods 
packed in the season preceding their use. Our own experience 
has been that canned goods,.if properly packed in a proper 
container, will carry uninjured for a number of years, with 
the exceptions of some kinds of canned shell fish such as lobsters 
and crabs, and with possibly one or two other exceptions. 

On the other hand, there are several items that, we believe, 
improve after having been in the cans more than one season. 
On the whole, in our opinion, such a law would tend to injure 
rather than help the canned goods business. 

Yours very truly, 
THoMAs Roserts & Co. 
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Corrugated Fibre Box Board sx 
Corrugated Fibre Board Boxes 
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H & D JELLY GLASS BOX 


The Box shown in the above illustration was designed to meet a ounaitt 
for a case to carry safely glasses of jelly, jam or other breakable commodi- 
ties. It is made of strong corrugated fibre board, and is of a resilient na- 
ture that enables it to resist the severest strains. We have never heard 
aught but praise for it. 


- The Hinde & Dauch Paper Company 


SANDUSKY, OHIO 











CURES ALL ILLS 


OF THE CAPPING MACHINE 


Operate your capper with gas produced 
by the 20th CENTURY CAS MACHINE. 
The results will surprise you. The fire 
is QUICK, CLEAN and UNIFORM. 


The flame is small but the heat is in- 
tense and is applied right to the spot 
where needed. Will keep your capper 
properly heated no matter how fast you 
run it. 


SIMPLE 
” SAFE 


ON 
APPROVAL 
























The C. M. Kemp Mfg. Co. 


Baltimore, Md. 
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Want Advertisements. 


Te Iasure. Insertion Under This Heading Copy for Want Advertisements Should be in Thie Office 
Not Later Than Tuesday. 
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W ANTED- aos 


POSITIONS WANTED. 

















WANTED—Situafion by a practical packer of all tomato 
products. Can cook a number of different grades of catsup 
without preservative.. I also pack a full line of fruits and 
vegetables,- pork and beans, kraut, sweet potatoes, fruit 
butters, preserves, ete. Best of references. Address Box 346, 
Marshall, Texas. 








EXPERIENCED HELP WANTED. 





WANTED—An experienced man to take charge of salting 
station and tomato pulp plant in northwestern Ohio; address 


‘*Superintendent,’’ care THe CANNER. 
. 





WANTED—One first-class Hawkins Capping machine man; 
two tippers. Address ‘‘ Rex,’’ care THE CANNER. 


WANTED—One or two expert 
for Wisconsin pea pack. Address, giving experience and ref- 
erences, ‘‘J. H., Box 354,’’ care THE CANNER. 





Hawkins Capper operators 





WANTED—Capping machine men, tippers and men to do 
general labor around canning factory. Those having had ex- 
perience in the pea business preferred. Address ‘‘ Michigan,’’ 
care ‘LHE CANNER, 





WANTED—Good, practical man to pack baked beans, both 
urst-class and cheap grades; short engagement. Address ‘‘V 


Y. 379,’’ care THE CANNER. 








MACHINERY WANTED. 





WANTED—Second-hand Plummer pea filler in good condi 
tion. Address Box 374, Delphi, Ind. 








BOOKS ON AGRICULTURE. 





WANTED—To sell the work entitle ‘‘ The Book of Corn,’’ 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. 8. Snow and other specialists; illustrated ; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CANNER Publishing Co., 5 Wabash Ave., Chicago. 























——-FOR SALE=—=== 





FOR SALE—‘ The Book of Corn.’’ This is a work of 500 
pages by Herbert Myrick, assisted by B. 8. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THe CANNER Publishing Co., 5 Wabash Ave., Chicago. 








FACTORIES. : 
BUSINESS OPPORTUNITY. 


We will lease our pickle plant, which is thoroughly equipped 
for making all kinds of? goods in that line, and will also have a 
crop planted: forthe fall business... We will make the right 
kind of a-deal to ‘responsible parties. We almost have a 
monopoly on the pickle business in our territory, and there is 

right party. Address ‘‘ 
CANNER. 





chanee for the susiness Op 


THE 


a great 


portunity,’* care 





FOR SALE—Part ‘interest in a “vell-esthblished canning 
factory with exclusive territory to a man who thoroughly un- 
derstands the processing of peas and fruits and the handling 
of help. A good position and good income for ‘the right man. 
Selling on account of sickness. Address ‘‘Idaho,’’ care THE 
CANNER. 


FOR SALE—New box and wood factory sazrificed, easy terms 
Large stock lumber. Healthy locality near Memphis. Own. 
ers inexperienced. Address, Bank, Halls, Tenn. 


A REAL BUSINESS OPPORTUNITY. 


FOR SALE—A canning factory, complete; 20,000 capacity ; 
50,000 No. 3 eans with cases; 100 acres tomatoes under con- 
tract; price $6,500; 450-acre farm, $25 per acre; all located 
in and near Kingswood, Ky., the seat of Kingswood College. 
Address C. L. Beard, Hardinsburg, Ky. 








MACHINERY. 





FOR SALE—One M. & 8S. Corn Silker. 
. Five Baker Process Kettles. 

One Burnham Corn Cooker. 

One No. 2 M. & 8. Traveling Hoist. 

Sprague Corn Cutters. 

One Star Capper. 

One Stevens Tomato Filler. 

One Baker Dump Scalder. 

One Ketchup Finishing Machine. 

One Sprague Exhaust Box. 

our Power Eureka Apple Parers. 

One Counting Machine. 

One Automatie Steam Engine, 8 H. P. 

One Steam Engine, 20 H. P. 

A large lot of miscellaneous, items, consisting of shafting, 
pulleys, hangers, gas and gaso:me firepots, paring knives, hand 
power apple parers, capping steels, all sizes. Address Acme 
Preserve Co., Adrian, Mich. 





kOR SALE—One Triumph sealder; one No. 8 Hawkins 
exhauster; five 30xG60-inch Process kettles; all in good condi- 


tion. Address ‘‘ Box Il. B. 387,’’ care THE CANNER. 





FOR SALE—1 40-H. P. boiler; 1 15-H. P. engine, comvlete 
with all fittings, including one deep well steam pump and one 
boiler feed pump; 2 Moore & Bristol tomato fillers, 1 M. & S. 
hand tomato and pumpkin filler; 2 carbureters, blower and 
piping; 6 double fire pots, 1 Eureka and 6 Rival apple paring 
machines; 1 Cyclone pulp machine; copper coils; gasoline 
lighting system, 450,000 labels, 1 Hawkins power hoist; all above 
used very little; practically good as new. Address J. C. Buck, 
Monroe, Mich. 





FOR SALE—Used hydraulic press, 4-inch rods, racks 6x6, 
weight 24,000 pounds. Address. 


Quart barit 


r 
Chicago, IIL., 





FOR SALE—Two No. 10 King Tomato Fillers with ex- 
haust attachments. These fillers have only been used one 
season and are as good as new. The exhaust attachment is an 


excellent idea, doing away with all other exhaust. These 
machines cost $215 each; I will take $100 each. Apply to 


Geo. W. Evans, Aberdeen, Md. 





FOR SALE—Second-hand Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted to 

label dented cans. 

These machines have all the new improvements, and we guar- 
antee them to. work as well.as-new. 

We will allow ‘the full amount paid towards new Knapp Label- 
ers any time within one year from date of purchase. 

These devices ‘are new and not ‘contained in second-hand 
Knapp machines offered for sale-outside-of dur house. We 

lave no agents. --Addréss* "The “Fred**H: Knapp Company, 

Westminster, Md. 
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SEEDS. 


FOR SALE—600 bushels choice Alaska pea seed, surplus 
stock, 1909 crop. Address Dundas Canning Co., Dundas, Wis. 





FOR SALE—2,000 pounds pumpkin seed saved from choice 
specimens of Indiana pumpkins. Write The Varn Camp 
Packing Company, Indianapolis, Ind. ; 


MISCELLANEOUS. 


FOR SALE—Tomato erates. 
knowledged by canners generally to be the cheapest, the 


Our improved crates are ac- 
most 


lurable, most practical, most convenient and altogether the best 
irticle on the market for the purpose. Full particulars and 
prices furnished on application. Address United States Box 
Go., Indianapolis, Ind. 


FOR SALE—An authoritative work on the culture of aspara- 
gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
ffering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
ent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ng Co., 5 Wabash Ave., Chicago. 





FOR SALE—Good, stocky, new Stone tomato plants; care- 
fully grown and packed for shipment by the most successful 
raiser in Indiana. Don’t throw away your money on inex- 
perienced growers, but buy plants from those who have been 
raising them for years and understand the business thoroughly. 
packed for shipment, $2.00 per thousand. Address 
Mercantile Co., Indianapolis, Ind. 


TOOK THE HINT. 

country paper received the following 
query: ‘*Can you tell me what the weather will be next 
month?’’ In reply he wrote: ‘‘It is my belief that the 
weather next month will be very much like your subserip- 


Price, 


Shearman 





fhe editor of a 


tion.’’ The inquirer wondered for an hour what the editor 
was driving at, when he happened to think of the word 
‘unsettled.’” He went in the next day and squared his 
1ecount, 
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Personal Paragraphs 





Mr. Frank Gerber, of Fremont, Mich., was in Chi- 
cago last Wednesday and Thursday. 
Mr. W. H. Duff, 2nd, representing P. Duff & 


Sons, the well-known molasses packers of Pittsburg, 
Pa., was in Chicago during the week. Mr. Duff came 
up from the National Wholesale Grocers* Association 
convention at Louisville, and spent a couple of days 
here with W. S. Knight & Co. 

President McReynolds and a few others at last 
week's Indiana meeting were overcome by the gasoline 
odor which pervaded the Claypool corner, and “Mac” 
had to get up a party for a run around town and out 
the new speedway. Among the party were President 
L. A. Sears and Secretary Frank E. Gorrell, of the 
National Canners’ Association. 

Tom Scott’s disposition to be sociable is simply irre- 
sistible. He had a party of about fifteen to dinner at 
Indianapolis last week, in course of which he was, 
more or less reluctantly (especially less), persuaded to 
remain over for the automobile races on Friday, and 
we don’t think it would have taken a very hard per- 
suader to keep him over Saturday also. 

Unanimous and sincere regrets were expressed over 
the absence of our good friend F. Jos. Schuler from 
last week’s meeting at Indianapolis. He was prevented 
being present by sudden indisposition. “Joe” had a 
birthday on the 26th, and had something up his sleeve 
along the lines of a little celebration, and we know 
from experience it would have been something good. 
Never mind, Joe. We join with the rest in wishing 
you “many happy returns.” 











THERM@)ME TERS 


and 


AUTOMATIC 


REGULATORS 


will eventually be used in. your 
plant. Why not install them now 
and let them start in saving your 
money and improve your products? 


At Least You Might Write for Our Proposition 
The Hohmann & Maurer Division 


Taylor Instrument Companies 
ROCHESTER, N. Y. 











MASTERS 
RAPID PLANT SETTER 


is just as staple as 


THE HOE OR THE SPADE 


on every well managed farm, 
and for setting out all kinds of 
plants, such as 


TOMATOES, CABBAGE, T0- 
BACCO, SWEET POTA- 
TOES, ETC. 


there /. nothing to equal it in 
the U.S. today. Does better 
work Pea can be done by hand 
and more than twice as fast. 


EVERY FARMER 
should buy and use this Setter. 
No stooping, no lame backs, 
but straight ahead, easy, 
pleasant -work: Write us at 
once for testimonials and full 
particulars. Price $3.75 each 
and we prepay express charges 
to your station when cash 
comes with the order. 


MASTERS PLANTER CO. 1°35." 5 


Chicago, Il. 
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ities in Washington to improve the quality of canned 

Brokers’ Market Opinions goods mean two extremely important results, if they 
—_—— are successful, namely, the canners will be obliged to 

ee eae pack the cans full of tomatoes without the addition of 
Pe en eeewnnee water, and, next, the elimination of the sloppy, low 




















Messrs. Baker & Morgan, Aberdeen, Md., Note Excellent priced seconds tomatoes altogether. A No. 3 can 
Demand for Spot Tomatoes. packed chock full of ripe tomatoes, without any water, 
We are having an excellent demand for spot peng Mvag ute an — Arye of about Th per dozen 
oe over the present met of canning. e consumer 
ragged ae wo aa — oa. wens Te s all right, - the — would 
; ; : " UP> be increased 25% the first year. e buying of 
preying gre _ be dhgg gpieoer “> peng ae pd was quite aged during 
. : > _ this week, larger ar than in any week sinc 
have been filling orders for No. 3 standards at 62/2c first a the sane, onl the prices pe re aon = 
: o. b. —s po ay —. rips ong gaan * a cheaper sellers were loaded up with orders and with- 
SS. WE CSGS ES We gS Pe EPS ew drew their offerings. Further activity ia them is 
— anticipated, and the feeling here is that it is reasonably 
Thos. J. Meehan & Co., Baltimore, Md., Are Optimistic on safe to buy futures. £ Pi — ‘ 
Tomatoes—The Pineapple Season. The first of the new crop of Pineapples for canning 
For more than a month past the undertone to the Serpens © Gapacied Sp series seen Bay Soy. Orden 
Pee wcligrunct Beng aha emongedt veer" bs yar for graded pineapples have been accumulating here on 
ant cae & , thee sy ? ny de account of the scarcity everywhere of last season’s 
pastharygir pry munca chal hick the phew the ae : pack, but the canners will probably require the buyers 
whet do bi ry sig I uying orders to take some sliced pineapple along with the graded, 
po Aa = d os promt poo Page peor unless at a higher price for the latter when sold alone. 
’ 1 , 


by the fact that the orders for spot tomatoes ranged ; ais ene aE 
from one car to four or five carloads, seldom more, TINPLATE FOR THE PACIFIC COAST. 
and every one of them was for prompt shipment. Nor Tin plate at the rate of two or three cars a day is 


was the demand confined to any one section of the going through Minneapolis these days, consigned to 
country. The most gratify ing feature during the last the can factories in the West, to be made into cans for 
two weeks, from the canners’ point of view, was the the salmon and later for the fruit of the Pacific coast. 
liberal buying by western jobbers who usually draw According to railroad officials, the shipment of tin 
their supply of that article from the canners located plate this year is far ahead of any previous, as many 
nearer to them. News travels so fast these days that 4¢ nine or ten cars going west in aday. This indicates 
the western canners quickly learn of the rapid advance that the pack of fish and fruits is expected to be heavy 
in this market, and with their customary alertness they pj, year.—Minneapolis Journal 

immediately put their selling prices on a parity with ; ; 

the Baltimore market. The week closed active and al ho tadlin 

strong, with indications of continued activity next ee a : 

week. It looks like the improvement in the tomato ‘‘Say, mister,’’ whined the hobo, ‘‘would youse gimme 10 
market has come to stay. It must be kept in mind that “ae oy around,’’ replied the man at the front 
the steps now being taken by the government author- gate, ‘‘and Ill look at it.”’ 














0. E. McMEANS, CHAS. A. TRIPP, 


HOCCG & LYTLE an S00. ME. Arn tost-Bs. 
a McMeans & Tripp 


Growers of 
ENGINEERS 
Peas and Beans ene cae 
MACHINE DESIGNERS 
Head Office Design and Superintendence of Constraction of 


TORONTO, CANADA CANNING PLANTS 


Branches at Special Conveyors and Handling Systems 


MCTON, CANADA PORT HURON, MICH. 607 State Life Bldg. a 























Look over our catalogue of stock labels. 
Select the designs which please you best. OVAL & KOSTER 
Send your order. Do it now, for the time prey 7 eee Te 
is short. If you wish something special, INDIANAPOLIS ote INDIANA 


write us. 
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CC a 


EIGHTEEN PLANTS 


Equipped with modern machinery and 
operated by skilled labor, enable us to 
set the pace in Tin Plate manufacture 


SPECIFY THE STANDARD BRANDS 




















“AMERICAN 





—__——__ LORE 


American Coke 

American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Classified according to the amount of Coating. 


Note:—AmerIcAN COKE is an everyday plate, made better 
to-day than ever before, in this country or abroad. Instead 
of substitutes or plates equal to, specify the standard brands 


“AMERICAN” 


American Sheet ana fin Plate Company 


General Offices: Frick Building, Pittsburgh, Pa. 
Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 


DISTRICT SALES OFFICES 











Chicago Denver New Orleans Pittsburgh San Francisco 
Cincinnati Detroit New York Portland St. Louis 
Philadelphia 


Export Representatives: UNITED STATES STEEL PRODUCTS EXPORT COMPANY, New York City 
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CLOSER CLASSIFICATION OF BRITISH TINPLATE. 


Liverpool is closely connected with the English tin- 
plate trade, Consul Horace Lee Washington giving 
the declared exports to the United States of tin and 
terneplates alone at $2,250,485 in 1907; $3,239,542 in 
1908, and $3,481,264 in 1909. He adds: 

“At the instance of the Liverpool Chamber of Com- 
merce a meeting of manufacturers of tin plates was 
heid April 14 to consider altering the nomenclature 
of tin plates, and the following is a press account of 
the meeting: 

“‘Hitherto it has been the custom to describe tin 
plates as coke and charcoal—descriptions which prop- 
erly apply in the old days when charcoal iron was 
made. It was pointed out, however, by the Liverpool 
delegates that there was now only one firm making a 
real charcoal tin plate, and the designation was still 
applied to good quality steel tin plates, and even to 
common coke wasters. It was, therefore, a misdescrip- 
tion, and their suggestion was that an effort should 
be made to get an alteration made in the principle of 
branding. They thought makers might be induced to 
specify the quality of steel, and provide some indi- 
cation of the quantity of tin per box. A long discus- 
sion followed, from which it was apparent that the 
opinion of merchants was by no means unanimous 
with regard to the proposals. To bring the discussion 
to a point a Liverpool representative moved that “In 
the opinion of this meeting, the words “coke” and 
“charcoal” as applied to tin plates should be discon- 
tinued.” On a division seven voted for the proposition 
and seven against. The opposition came mainly from 
the Birmingham merchants who, while they were not 
entirely hostile to the proposal, expressed the opinion 
that it would not be possible to give effect to it. As 
the chairman did not give a casting vote, the proposi- 
tion fell, but it was considered that the discussion of 
the subject will have a good effect.’” 


TOMATO PLANTS INJURED BY FROST. 


John W. Bay & Co., reporting from Stockley, Del., 
under date of May 17, stated:. 

“We have had frost two mornings now in succes- 
sion. Yesterday there was considerable ice. Potato 
vines are blackened to a considerable extent but will 
recover. Tomato plants are very scarce; most of the 
first sowings were killed by the frost of two weeks 
ago; the second sowings are just coming up. This 
will make us at least two weeks late with our plants 
this season. Tomato acreage will be cut about 50 
per cent from last season, as a matter of indifference 
exists among both packers and growers. Altogether 
we think tomato acreage will be wanted before the 
season opens. The strawberry crop will be about half 
of last season, and ripening very slowly. The vines 
and late blossoms were undoubtedly injured by yes- 
terday morning’s freeze. The berry pickers reported 
yesterday morning that the leaves were frozen stiff.” 


CANNING FACTORIES IN RIO DE JANEIRO. 


According to official returns, Vice Consul General 
J. J. Slechta, of Rio de Janeiro, says that the 21 can- 
ning and preserving factories in the federal district 
of Brazil produced 1,770 metric tons of miscellaneous 
fruit, vegetable, meat and fish preserves last year, one 
factory alone producing 1,107.5 tons. This shows a 


considerable increase over 1908, when 19 factories 





produced 1,473 metric tons. With the high duty on 
ali canned and preserved food products there would 
seem to be no reason’ why this increase should not 


continue. The domestic products retail for consid- 
erably less than the imported goods, but owing to the 
superior quality of the latter the difference in price 
does not readily overcome competition with the foreign 
article. 


ALASKA SALMON CAREFULLY PACKED. 


The allegations of H. F. Swift, an Alaska cannery 
superintendent who spends his entire time during the 
summer at one cannery in the North, to the effect 
that the government patrol in the North is not suff- 
cient and that salmon is sometimes packed which has 
been out of the water so long as to make it unsanitary, 
are emphatically denied by H. S. Van Horn, the cook 
who was in charge of the booth at the Alaska-Yukon, 
Pacific Exposition, and served several hundred thou- 
sand people with dishes made from salmon packed in 
Alaska. 

Mr. Van Horn thought Mr. Smith’s allegations so 
unjust that he took occasion to make a special call 
at the office of the Pacific Fisherman to say so. 

“During the summer,” said Mr. Van Horn, “I 
opened thousands of cans of salmon. As I was using 
this in dishes to serve to critical people with the pur- 
pose of advertising the merits of saimon, I was neces- 
sarily particular about its quality, but I wish to say 
that out of the thousands of cans which I opened dur- 
ing the summer that I only found seven cans that I 
rejected, and that was because they were swelled, not 
because the salmon packed in them was not originally 
good. 

“I did not during the summer, out of hundreds of 
cases selected casually from the cannerymen’s stock, 
find a single can of fish that had not been properly 
packed in the first place and that was not in the finest 
condition.” 

This is pretty strong testimony, for it shows that, 
after all, the salmon is in pretty good condition when 
it reaches the consumer. It is doubtful if any other 
line of canned products could stand such a test as this 
and make as good a showing.—Pacific Fisherman. 


PENDING APPLICATIONS FOR CANNED GOODS 
TRADE-MARKS. 

The following trade-marks have been favorably 
acted upon by the patent office at Washington, D. C. 
Any person who believes he would be damaged by 
the registration of a mark may oppose it. All in- 
quiries should be addressed to the Trade-Mark Title 
Company, Fort Wayne, Ind. 

Serial No. 47,033. Word “Prestige.” Owner, 
Westmoreland Grocery Company, Greensburg, Pa. 
Used on canned vegetables, canned fruits, canned ber- 
ries, canned baked beans. 

Serial No. 47,951. Words “Pride of the Valley 
Brand.” Owner, Frederick City Packing Co., Fred- 
erick, Md. Used on canned fruits and canned vege 
tables. 


DAMAGE FROM MOTHS. 

It has been estimated that the brown tail and gipsy- 
moth have cost the state of Massachusetts alone over 
two million dollars, and that it will require at the pres- 
ent time about five times that amount to rid that com- 
monwealth of these two insects. 
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FOR 


Packers’ Cans 


POPE 
“Clean & Bright” 
PLATES 


Pope Tin Plate Co. 


GENERAt OFFICES: EASTERN OFFICE: 
PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY 
CHICAGO OFFICE, 204 Dearborn St. 


| 









































Pillmore-Anderegg 
PEA VINER 


The most satisfactory, up-to-date pea 
huller on the market. 

Guaranteed to thresh peas better, and 
in less than half the time it takes other 
machines to do the work. 

Can be seen in operation at the factory 
of the Mohawk Valley Canning Co. 
between June 25th and August Ist 
next at Westernville, Oneida Co., N.Y. 
Will be sold for $1000 cash, f.o. b. 
Rome, N. Y.,or upon an agreement to 
pay royalties at 2c. per dozen. The 
amount paid in royalties to apply on 
purchase price. 

We hold all patents on plurality of 
cylinders; any useis of two or more 
cylinders will be responsible for three 
times the royalty. 


PILLMORE-ANDEREGG CO. 


WESTERNVILLE, N. Y. 




















If you will use the Blakeslee ; 

Simplicity Can Righting Machine 
it will be impossible 
for a can to enter 
your filler bottom 
end up. 

The Cans will 
roll by gravity and 
thus do away with 
all expense of truck- 
ing. 

The machine is 
adjustable for No.2, 
No. 2% and No. 3 
cans. 

All parts of the 
machine are pinned, 
therefore there is no chance for it to get out of 
adjustment. The users say it will save its cost the 
first season. Can you ask for a better endorsement 
than this? 

Ask more about the machine. Address 


The Huntley Mfg. Co. 
Silver Creek, N. Y. 


Or the manufacturers 


Burden & Blakeslee, Cazenovia, N.Y. 





Morral Bros. 
Morral, O. 











SCALDER 4» WASHER 








The Cox Scalder—(Hot Water) 


This Machine is Extensively Used as an 


Apple Washer 


For Further Particulars Address 


SPRAGUE CANNING MACHINERY COMPANY 
5 WABASH AVENUE :: :: CHICAGO, ILLINOIS 
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EXPERIMENTS ON THE PREPARATION OF SUGARED, 
DRIED PINEAPFLES. 
By H. C. Gore, Assistant Chemist, Division of Foods. 

At the suggestion of Mr. William A. Taylor. 
Pomologist in Charge of Field Investigations, Bureau 
of Plant Industry, and in codperation with him, experi- 
ments on the preparation of sugared, dried pineapples 
were undertaken in July, 1909. A method of sugaring 
and drying of much promise has been developed, but 
another season’s study is necessary before the final 
recommendations can be made. 

The first trials were made with a few Red Spanish 
pineapples. The fruits were sliced and dried with and 
without previous steaming, using no sugar. The re- 
sults, though favorable, were not entirely satisfactory. 
An experiment in sugaring was then tried, and so at- 
tractive a product resulted that the succeeding work 
consisted mainly in developing the best method of 
applying the sugar. 

The drier consisted of a steam-heated chamber 8 
feet high, 3 feet wide, and 2.5 feet deep, inside meas- 
urements, provided with steam coils and ventilators. 
It was operated out of doors. Four steam coils were 
used, two at the bottom, one a little below the center, 
and one just above the center of the drier. With the 
ventilators open, three different temperatures could 
be obtained, if desired, by placing the material to be 
dried on trays in different parts of the drier. The 
pineapples were generally dried at temperatures be- 
tween 60 degrees and 70 degrees, C., never exceeding 
75 degrees. A diaphragm valve was used, operated 
by compressed air and controlled by a suitable regu- 
lator. The temperatures were in this way easily kept 
within the desired limits. As an additional precaution 
to prevent scorching in case of failure of the com- 
pressed-air supply, a reducing valve was also used. 

The slatted trays of cypress, 3 feet long by 2 feet 
wide, when placed in the drier were so arranged that 
the alternate trays touched the rear wall, leav- 
ing a 6-inch space in front, while the others 
touched the door, leaving a 6-inch space in the 
rear. The air currents could thus circulate back 
and forth through the drier, as well as through 
the trays. The fruit, however, did not dry very 
evenly, because of the uneven heating caused by 
the distribution of the steam coils. For drying on a 
large scale the coils should all be located at the bottom 
of the drier. 

EXPERIMENT I, JULY 30, 1909. 

In this experiment Red Spanish pineapples were 
dried with and without previous steaming and no 
sugar was used. The fruit was trimmed by cutting 
off the crowns, base slices, and the outside of the pips. 
They were then cut into round slices about three- 
eighths of an inch thick, weighed, and spread in single 
layers on trays. The steaming was conducted in a 
shallow box of galvanized iron in which the trays car- 
rying the sliced fruit were placed. The fruit was 
then dried for about nineteen hours at from 65 de- 
grees to 70 degrees, C. The original weights of the 
fruit slices, time of steaming, and yields of dried fruit 


were as follows: 
Weight of Fresh Fruit Compared with That of Dried 


Product. 
Weight of fresh fruit compared with that of dried product. 
Weight of Time of 
fruit slices. steaming. Weight of yield. 
Grams. Minutes. Grams. Per cent. 
1,200 0 167 13.92 
1,200 5 154 12.83 
2,030 10 233 11.48 


The unsteamed dried slices were opaque and of a 
very pale-yellow color, almost white. ‘Lhe two lots 
of steamed dried fruit were translucent and of a much 
darker yellow. All of the fruit was considerably 
overdried. The slices held their shape well during 
drying and were rich in pineapple flavor. They were 
brittle, acid, and not very palatable on account of lack 
of sugar. 

EXPERIMENT 2, JULY 30, 1909. 

In this case the fruit was dried after standing with 
sugar. Slices of the same lot of fruit used in Experi- 
ment I were packed in layers with granulated sugar 
in an open-top, enamel-lined tin can about 6 inches in 
diameter and 7 inches high, provided with a tightly 
fitting cover. The slices weighed 1,827 grams and 1 
kilogram of sugar was used. The fruit and sugar 
were allowed to stand overnight, a period of about 
nineteen hours. During this time the slices contracted 
in volume and the sugar disappeared. Much syrup 
formed, consisting of sugar dissolved in juice. This 
syrup weighed 1,230 grams, equal to 43.5 per cent 
of the slices and sugar. The sugared slices were placed 
on trays and dried for about fifteen hours at from 65 
degrees to 70 degrees, C. After drying they weighed 
532 grams, equal to 29.1 per cent of the original pulp. 
The dried product was soft, sugary, and delicious in 
flavor, retaining fully the aroma and taste of the 
pineapple. The color was a rich golden yellow. The 
fibrovascular bundles of the cores and “eyes” were 
very prominent, indicating that both should be trimmed 
away before dying. 

On keeping in tightly closed glass jars the slices 
stiffened, owing to crystallization of the sugar, the 
aroma became rather less strong, and the color changed 
to a light golden brown, not objectionable but less 
attractive than the yellow. The flavor remained very 
delicious. The syrup was yellow, rather acid in taste, 
and finely flavored. It was kept in jars and after a 
few days began to ferment slowly. 

Dried, sugared pineapple was the product desired 
rather than syrup, and the subsequent experiments 
were planned so as to develop a method of sugaring 
by which the dried, sugared fruit would be produced 
with the formation of but little syrup. It was pro- 
posed to dry the slices partly before sugaring, and 
to use less sugar. Mr. Taylor suggested that the 
Smooth Cayenne variety probably would be more suit- 
able for drying than the Red Spanish, because it is 
less fibrous and a larger proportion of each fruit can 
be obtained in the form of large perfect rings. 

EXPERIMENT 3, AUGUST 12, 1909. 

In accordance with these suggestions the slices were 
dried for varying periods before mixing with sugar 
and different quantities of sugar were added to the 
several lots of sliced fruit. Smooth Cayenne pine- 
apples were employed, large specimens rather unevenly 
ripened being used. The fruits were trimmed and 
sliced as before, except that the “eyes” and cores 
were removed, and powdered sugar was used in this 
and in subsequent experiments. 

The methods of packing in sugar and drying were 
similar to those used in Exneriment 2. The data ob- 
tained in this and the following experiments are given 
in the table. It is shown that the amount of syrup 
formed can be greatly lessened by partly drying be- 
fore sugaring and that much less sugar is required. 
The yield of sugared dried slices, however, is also less. 
The syrup ferments readily, and if it is produced in 
large quantity provision must be made for sterilizing 
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the juice and keeping it sterile. If, on the other hand, 
relatively small quantities are produced, it might be 
utilized in sugaring partly dried fruit. The syrup is 
so delicious that it would probably find a ready market 
in the confectionery and soft-drink trades. 

The tota! solid content of the syrups (calculated as 
sugar from the refractometer readings by the tables 
of Geerligs') showed, as would be expected, that they 
122, p. 169. [Cir. 57] 
yaried widely in composition according to the time of 
drying and the amounts of sugar used. 

The final products of the seven lots in Experiment 
3 were very palatable and very similar in flavor. Mr. 
Taylor's comments indicate that pineapple pulp con- 
siderably dried before sugaring is superior in flavor 
and texture to pulp undried or only slightly dried be- 
fore sugaring ; lots 4 and 7 seemed to be the best, and 
a partial analysis showed their composition to be very 
similar. While the time of drying before sugaring 
yaried widely in these two cases, the amounts of added 
sugar were nearly the same. 


Partial analysis of the two best products from Experiment 
(A. L. Davison.) 


Reducing 
sugaras Total sugar 
Solids. invert. asinvert. Sucrose. 
Lot number. Per cent. Per cent. Percent. Percent. 
4 89 74 22.8 vi 8 52.4 
7 90.88 23.3 76.1 50.2 


The seven lots were kept in tightly closed glass jars 
from August 16 to September 20, at laboratory tem- 
peratures. Then each one was pressed into brick form 
and kept in a small wooden box, which was well 
wrapped in paper to exclude insects. All of the sam- 
ples kept perfectly sound through the winter, but grad- 
ually became desiccated, the color darkening to a light 
yellowish brown. The delightful pineapple aroma, 
considerably stronger than that of fresh pineapples, 
persisted without perceptible change during the period 
of storage in the tight jars, but gradually lessened 
during keeping in the boxes. 

Lot No. 7 was probably the most successful from 
all points of view. Less syrup was formed than in 
any of the other cases except No. 6, which was insuf- 
ficiently sugared, and the slices contained enough 
sugar so that the texture and flavor were excellent. 
No. 4 was also very palatable, but more syrup formed 
than in the case of No. 7. 


EXPERIMENT 4, AUGUST 28, I909. 

The method of drying before sugaring, employed in 
Experiment 3, No. 7, was applied to Red Spanish 
pineapples, using 1.358 kilograms of fruit pulp. The 
period of standing in contact with sugar was forty- 
two hours, a longer time than is necessary. The sep- 
aration of syrup and sugared slices was not complete, 
as the slices readily released the syrup when handled, 
and much more could have been obtained by using 
slight pressure. The finished product was pliable and 
slightly sticky, but became sugary on keeping. 

EXPERIMENT 5, AUGUST 30, 1909. 

The method of drying used in Experiment 4 was 
again tried with slight changes, using 10.8 kilograms 
of Red Spanish pulp. The sugared fruit slices, pre- 
pared as in Experiments 4 and 5, were kept in tight 
glass jars until September 20, when they were pressed 
into half-pound bricks and stored in small wooden 
boxes, as in Experiment 3. The products remained 


_—. 


*U. 8. Dept. Agr., Bureau of Chemistry Cir. 43, p. 7; Bul. 
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perfectly sound, but in all cases the fine golden yellow 
color gradually changed to a light brown. 
EXPERIMENT 6, OCTOBER I5, 1909. 

This experiment was carried out as in the case of 
Experiments 4 and 5, except that an attempt was made 
to incorporate the syrup which separated, by mixing 
it with the finished product, allowing it to stand for 
two days, and redrying. The experiment was only 
partly successful, as a large part of the syrup taken 
up by the slices dripped off in the drier. 

EXPERIMENT 7, OCTOBER 16, 1909. 

In this experiment there was an attempt to rein- 
corporate the syrup by prolonging the time of stand- 
ing after mixing. Very little syrup was taken up, and 
the experiment was not carried to completion. While 
it is possible to add the separated syrup to the dried 
fruit, it is probably better to avoid its formation as 
far as possible, on account of the danger of fermenta- 
tion during the time the fruit and syrup are in contact. 

EXPERIMENT 8, OCTOBER 19, 1909. 

A set of tests was undertaken at the suggestion of 
Doctor Bigelow to determine whether the formation 
of syrup could be prevented by carrying the prelim- 
inary drying further before sugaring. The data are 
shown in the table, the two sets of experiments 8a and 
8b having been made with fruit grown at two localities 
in Florida. 

The very long period in contact with sugar—one 
hundred and thirty-seven hours—was required because 
the slices, which were rather overdried, took up sugar 
very slowly. One of the samples, No. a-4, fermented 
perceptibly during this period and lost considerably 
in quality. Such a long interval of sugaring is not 
desirable, and a period of about sixteen hours will 
usually be sufficient. Experiment 8, as a whole, shows 
that syrup formation can be nearly if not entirely 
eliminated. 

The dried slices from Experiments 4 to 8, inclusive, 
were pressed into bricks and placed in small wooden 
boxes. With the exception of the samples sent to 
cold storage at 32 degrees, F., the boxes were kept in 
museum jars at room temperature. An examination 
of these samples made on March 3, 1910, showed that 
all were perfectly sound, and very attractive in ap- 
pearance and flavor. They had lost somewhat in 
aroma and had shrunk slightly, indicating that the jars 
were not perfectly air-tight, though provided with rub- 
ber gaskets. The dried product from the Red Spanish 
pineapples darkened during storage considerably more 
than that prepared from the Smooth Cayenne. The 
dried sugared slices kept in cold storage consisted of 
mixed samples from Experiments 6 and 7. When 
examined on March 3 they were found to be rich in 
pineapple aroma and flavor, and had not darkened 
perceptibly, retaining their original golden yellow 
color. 

Dried, sugared pineapples should find a ready sale 
if a steady supply of uniform quality can be placed 
on the market. 

SUMMARY. 

1. The principal fact developed in this work is 
that sliced pineapples when dried and sugared yield a 
very palatable product of fine keeping quality. 

2. Since sliced pineapples when allowed to stand 
in contact with sugar form a large quantity of syrup, 
it is advisable to dry them until from 65 to 75 per 
cent of the weight has been lost, and then allow the 
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partly dried slices to stand in contact with about 12 
per cent of their weight of sugar for from six tg 
eighteen hours. During this period some syrup may 
be expected to separate. The slices are then to be 
redried until they appear fairly firm but are stijj 
slightly sticky. 

3. The sugared, dried pineapples darken slightly on 
keeping, the Red Spanish variety darkening consid- 
erably more than the Smooth Cayenne. In the case 
of the Red Spanish, this darkening was prevented to a 
very large extent by keeping in cold storage. 


THAT ‘‘INVESTIGATING’’ COMMITTEE. 


The flounderings of the learned committee which is 
“investigating the high cost of living” down in Wash- 
ington are productive of much innocent amusement 
to those who know anything about the packing and 
marketing of food stuffs and canned goods. A recent 
press report tells how the committee extracted from 
a Maryland packer the startling admission that water 
is added to tomatoes when they are placed in the 
cans. This was immediately seized upon as a startling 
admission of gross’ deceit, and much was made of it, 
Anyone who knows anything about packing tomatoes 
knows that it is absolutely necessary to add a certain 
quantity of water in order to pack them properly and 
provide some “juice.” There is nothing reprehensible 
about the practice, any more than there is about .add- 
ing water to flour to make crackers. 

Furthermore, the idea of investigating the packing 
of canned tomatoes is ludicrous in itself, because 
American canned goods furnish the cheapest and most 
nutritious food it is possible to buy. As long as toma- 
toes are selling at eight cents a can in the department 
stores, there is little need of investigation. How much 
cheaper do they think they ought to be?—Twin City 
Commercial Bulletin. 


THE JUNE ‘‘CENTURY.’’ 

The first of a series of three papers by George 
Kennan, reviewing the events that have taken place 
in Russia since the “Bloody Sunday” of January, 1905, 
makes its appearance in the June Century. During the 
last thirty years Mr. Kennan, through his articles 
published in the Century and elsewhere, has become 
one of the leading authorities on political and social 
conditions in Russia. His revelations of the barbarities 
involved in the convict system of Siberia attracted the 
attention of the civilized world, and gained for him 
the fear as well as the respect of the czar’s government. 

The fiction of the June Century includes, besides 
May Sinclair’s serial, the second part of Albert Hick- 
man’s “Compensated,” with a striking description of 
good and bad piano playing, and stories by the late 
Louise Forsslund, Adeline Knapp and Deborah Joy. 

The art of the June Century is both of a high stand- 
ard and of popular appeal, and includes portraits by 
Sargent and Chase besides the color pieces by Miss 
Betts and Jules Guerin. A “taking” picture by Harry 
Watrous is reproduced for the first time and the mag- 
azine introduces to the American public the French 
pastellist René Gilbert and his brilliant picture of 
Madame Segond-Weber, of the Comedie-Francaise. 





IN THE FUTURE. 
He called her up and they quarreled; 
Of course he might have known 
That they’d have a few words over nothing 
When they talked on the wireless phone. 
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A Complete 


Coursein Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


Byan Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes Readily 
Mastered. 


PRICE $5.00 


CASH WITH ORDER 


Order through THE CANNER 





PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH 


Bacteriological Technique 
478 PAGES, 221 ILLUSTRATIONS. BEAUTIFULLY BOUND IM CLOTH 








4A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


§ A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER’, 5 WABASH AVE., CHICAGO 























GOOD BOOKS F°r4 


Canner's Library 


Canning and Preserving, with teicteriological Tech- 
nique, by EB. W. Duckwall, M. S.; 500 pages; $5.00. 
Pestage, 29 cents. 

Silos, Ensilage and Silage. By Manly Miles, M. D., 
F. RB. M. S. Illustrated. 100 pages. 6x7 in. Cloth, 
5@ cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 6x7 im. Cloth. 50 cents. 

The Book of Corn. By Herbert Myrick, assisted by 
A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. Snow, 
and ether specialists. Illustrated. Upwards of 500 
pages, 5x7 in. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. M. Bailey, 
Jr. Illustrated. 90 pages, 5x7 in. Cloth. 75 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated. 
204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. Illus- 
trated. 834 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illustrated. 
6x7 Im. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Mlustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clarence 
M. Weed Illustrated. 5x7 in. 150 pages. Cloth. 56 
ets. 
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For New Subscribers 





THE CANNER PUBLISHING CO. 


5 Wabash Avenue - - - Chicago 





Please send us THE CANNER AND DRIED 
FRUIT PACKER for ONE YEAR, for which 
we will remit Three Dollars (Foreign Subscrip- 
tions Five Dollars) within the next sixty days. 
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The above‘cut rlustrates the Chicago Auto- Tipper, complete with con- 
veyor chain, guide rails and sprockets. ‘The most successful auto-tipper 
on the market today. Over one thousand tippers have been sold in the 
United States and Canada. We have had reports of the Auto- Tipper 
missing only one can in over 950. This machine with one pound of 





: Self-Fluxing Tipping Solder 


will tip between 2500 and 3000 cans. How is that for economy ? 


If canners cannot. get high prices for their products, they must save 
money in operation. ‘The Auto-Tipper, in one season, will more than 
save its first cost. Competitive tests with other- tippers welcomed. 
Reduce your expenses by. having an auto-tipper on each line. Satis- 
faction guaranteed or no sale. 


MANUFACTURED BY | 


‘CHICAGO SOLDER COMPANY 


218 N. Union St., CHICAGO 














YOU WEED THE BEST CAN MARKER THAT MONEY CAN BUY 
Order it now and get the matter off veur mind, 
RYDER CAN MARKER 


Simple in construction, Basy 
and positive in action. Ready 
for first and every can. 
Sanets for different 
instantaneous. Adjustment to 
different size cans quick and 
accurate. Equipment ef type- 
holders and rubber type com- 
lete with every machine, 
inimum of ink evaporation 
and type renewals. echani- 
cally designed and mechani 











HAWKINS t UNIVERSAL EXHAUSTER 


The Best Continuous Automatic Exhauster. Furnished 
Any Size and Any Capacity Desired. 











For further particulars address 
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Wheeling Cans and | 
Solder Hemmed Caps 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
market. The Solder is in the right place _ 


Plenty of it. 


@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day durjng the Rush Season. 


WHEELING, W. VA. 
OLIVER J. JOHNSON,§President 


WHEELING CAN COMPANY |} 
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